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ENQUIRE WITHIN 
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eDJar, pnnidad jtiar duin hu nlntioB to til* D««««itiM ot donMtio lift, I ilull ba 
bi^i|ir to utirt joBiUid thenlbra Ih^m job tiU not bil to 'KaquH WiUun.' "— AWn'. 
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ADVERTISEMENT TO THE TWENTI.SEVBNTH EDmON. 

"Enquire 'WiTfliN" is deeply indebted for past favonrE, naA anxious 
to obtain the cordicil and wafm recommendation of its friends in all 
parts of Uie world; Cheapneas and Tftriei uaeMneBB ate its chazscter- 
istics, and in little more than seven jrears 

TWO HUNDRED AND SEVENTY-SEVEN THOUSAND 

Clones hare been issued. 

The New Edition has been brongbt out irith the intention of its 
being BtiU more worthy of Buoceas. No really uaeful part has been 
omitted. , The ClssEdficaSon has been improTed, in accordance with 
many friendly snggeations, and Additions have been mwle, bofli modem 
BJid Lntereating. 

Banlii^ and Diet, the favourite game of Croqn^t, Decslcomuiie ani 
IMaphanie, Sk., hare been added. Enqmrers on the laiVB of Landlord 
and tenant, Hnaband and Wife, Debtor and Creditor, are supplied 
with latest information. IMseases end their Bemedies, and Medicines, 
tlieir Uses and Dosea, have received special attention. In addition 
to a very carefully arranged Index, a new SonunOty of Contents has 
been supplied, and no labonr or expense has been spared, wttfa the 
hope that every Header may receire complete and satdsfiictoiy replies 
from 

ENQUIRE WITHIN UPON EVERYTHINa. 
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Twen^-fonr Volnmea are now published as clieap companiona of tJiIs. 
faTourite Work, which are emunerated as noder. The entire Series 
coalainB npivatdg of Seven Thouiund pages of closely printed matter. 
They are entitelj original in Han, executed with the most conscien- 
tious care, — and embrace the very essence of demonstratLve Truth and 
JnduclJTe Beasooi]^. The Indices have been prepared with great 
Ifkbonr, and alone occupy above SOO pages. A vast Fund of valuable 
Information, ambraoing every Subject of Interest or Utility, is thus 
attainable, uid at a merely nominal Cost. 

These Works are in such general demand, Hiat the SaJe has already 
reached * 

ONE MILLION OF HALF-CROWN VOLUMES. 

The atiffition of all parties interested in the dissemination of sound 
theoretical InstructJon and practical Knowledge is particularly directed 
to this Series of Popular and Valuable Books. 

1—8. "Daily Wants, The DiciioSARy or," a Cyclopiedia 
embramg nearly 1,200 pages of sound Information upon all matters 
of Practical and Domestic Utility. The sale of nearly 100,000 copies 
of this Work affords the best evidence of its intrinsic value. 

4 — 7. "UsBFOL Kkowledob, Thb Djctiosaby of," a Book^ of 
Reference upon History, Geography, Scienoe, Statistics, Ac. A 
Companion Work to the " Dictionary of Daily Waata." 

8 & 9. " Medical and Sdeoical Knowledge, The Diotionaet op," 
a complete Practical Guide on Health and Disease, for Families, 
Emignuits, and Colonists. 

10. "The Practical Hoobewife and Family Medical Gcide," 
a Series of Instmctdve Papers on Cookery, Food, Treatment of the 
Sick, Ik., &o. 
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11. "The Cobneb Cdpdoabd," coatoimng Domesde Information. 
DnmeroQS Needlework Designs, and Instmcdoiu for tke Aqnuriiuii, 
Skeleton Plants, Ac. 

m. "The Iniebtiew," b Companion to "E.nqdisb Witbin," eontain- 
ing additional Infbnnation upon Domestio Uatleni. 

13. " The Fauily Save-all," a System of Secondaiy Cookeiy, with 
Invaluable Hints for Economy in Uie use of ereiy Aitiole of Honiehold 
Consomption. 

U. " NoTiRBs TO CoBRBBFOHDEKTs," a Work full of enriotu Matt«ra 
of Fact ; a collection of important bifonnation on alt Bnbjects, from nal 
Answers to Correspondents of various Magazines and Newspt^ers. 

Is & Ifl. "Life DoaB[.BD bt thb Ecohomt of Time," and "How 
A Fbkky became a TflOoaAND Podnds." The first of these Works 
teaches tbe Value of Afoments, and shows how Life may be abridged and 
^ short of its true aim and happiness, by a careless indifference to liifles 
of Time. The second Work pursues a similar argsment with reference to 
Money, which is (he reprasentalive of all things of m'&terial Value. 

IT. " The Beaboh Why, Hocbbwife'b DoHBario Science," afTording 
to the Manager of Domestio Affiiirs inleQigible Beasona fbr the vftrions 
duties she has to superintend or to petfonn. 

18. "The Reason Why, Gbhkbal Soiesoe," a Collection of many 
Hundreds of Reasons for things which, (hough generally received, are 
imperfectly understood. 

19. "Thb Rkasdn Why, Natdbal Histost." giving Rbasoss for 
veiy numerona interesting Facts in connection with the HabiU and 
Instincts of the various Orders of the Animal Kingdom. 

30. "Thl Reason Why, Oabdbniko and Fabuino," giving some 
Thousands of Reasons for various Facts and I^enomena in reference 
to the Cultivation and Till^ of the Soil. 
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81. "The Buaboh Wht, Hjstoml'ai.," designed to sicaplify the 
study of English History, and to nronse a diaposilioii to trace the 
connection between the Cause and the Event. 

89. " The Ebason Why, Biblical and Sacred Histobt," a Family 
Guide to Scripture Readings, and a Hand-book for Biblical Students. 

2S. "The Reason Wht.Denouinational," giving the Origin, History, 
ajid Tenets of the farions Christian Sects, mth the Reasons asaignfld bg 
IkamMlvei for their epecialitjes of Faith and forms of Worship. 

24. " The Reason Wht, Fhtsical QEoaaAPUT and Geoloos," 
containing upwards of 1,200 Beasons, esplanattny of the Physical 
Phenomena of the Earth, its Geological History, and tiie Geographical 
distribution of Himts, Animalp, And the Hnmaii FamiliaB. 



London, April, 1865. 
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PEErACE BY THE EDITOK. 

If there be anj among mj Seadera who, having turned over the 
pages of "£nquib£ WiiHiif," have hastily pronoimceil thein to 
bs confuaed and ill-arranged, let tUL^m at ouco refer to Tbe 
Index,* and for ever hold their peace. 

The Index is, to the vast congregation of useful biota aud 
receipts that fill the boundary of thia volume, like the Dibiictobx 
to the great aggregatioa of houaea and people in London. 

No one, being a Btranger to London, vould run about asking for 
" Mb. Suirn." But, remembering the Christian name and the 
profession of the iudividoal nauted, would turn to the Sibecto&t, 
and trace him out. 

Like a house, every paragraph in " Enquibb TVithim" has iU 
number, — and the Inqi:x is the Dibectobx which will ezpl^a 
what Facts, Hiiita, and Instructions inhabit that number, 

For, if it ha not a misnomer, I am prompted to eay that 
"Ehquibk Withih" ia peopled with thoueanJa of ladies and 
gentlemen, who have approved of the plan of the work, 
and contributed something to its atbrd of useful information. 
There they are, waiting to be questioned, and ready to reply. 
Only s short time ago, the facts and information now aaauming 
the conventional forma of printing types, were active thoughts in 
the minda of many persona. Their fingera traced those thoughts 
upon the page, for the benefit of whomsoever might need informa- 
tion. "We must not separate the thought from the mind which 
give it birth ; we rauat not look upon these writmga as we should 
upon the tracea left by the snail upon the green leaf, having 
neither form nor meaning. Behind each page some one lives to 
answer for the correctness of the information imparted, just bb 
certainly as where, in the window of a dwelling, you see a paper 
■ Tbs Index nlll be found at pn^s 357. 
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directing you to "Exqcirb "WiTnis," Bomo ono is there to 
ans^rer you. 

Old Dr. KiTcniNxa lives at No. 45 ; Mrs. Hitcqiko lives at 
202 ; Mra. Cuild Uvea at 1805 ; Mr. Bantuto at 1663 ; Dr. 
SiEiTHOTiaE at 1670; Dr. EBASutis "Wiisos at 1594; Dr. Socth- 
VOOD Smith at 1638 ; i)r. Bu.ib at 1957; M. Soteb at 1064; 
Dr. B4BDf<iT0Kat21G3; Dr. Clabke at 2140; a DocTon lives at 
461; a Oabdeneb at 221; a 8choolma.3teb at 168; a DAHcisa 
IfASTEE at 124; an Astist at 2296; a Natdbalibt at 2085; 
ft Mo£ELL£fi at 2102; a Cook at 972; a Fiiilakthbofist nt 
1287 ; a La^tteii at 1359; a Subqeox at 767 ; a, Chess Plateb 
at 57 ; a Chemist at 632 ; a Bbeweb at 2014 ; and bo on. 

Well! there they live — always at home — knock at their doors 

— EtflJUIBB WlTlIIN, MO FEES TO PAY ! ! 

"We have takea bo much csre in selecting our information, and 
have been aided by so many kind friends in the production of our 
Volume, that we cannot turu to any page without at once being 
reminded of the G-eneboub Fbiens who abides thxbe. 

To some extent, though in a for less degree, we have been 
indebted to the authors of the following useful books. In the Snt 
place we must express our chief obligations to " Dr. Kitchikeb's 
Cook's Oracle ;" to "The Cook," in "Sb«&;o« and Wright't 
Induttrial Library;" "The Shopeeefeb'b GniBE," "The 
"Wife's Own Cookbbt," " Home Tbuths job Home Peace," 
"The Fbactical Hodsbwife," and to sereral of the Volumes 
of the "Heaboh Wht" Sbbizs. 

Loitbom, Jprii, isrr. ' 
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OH THE PDBLIOATION OP THE 

T¥0 HITHDBED AND SIXTIETH THOUSAHD 

"ENQUIRE WITHIN." 
BT THB EDITOB. 

Onlt a few Bliort f ears hne wped 

Since I this vork of love begun ; 
By thouaands sought, by miliionB re&d, 

All their approving Brailes I've won. 
How, while reflecting oa the past, 

Mj day of life fieenu closing in. 
Let me, while powers of reason iagb, 
" Enquire "Within." 

Oh, ye — who gentle ate and fair — 

Who to these modest pages torn, 
To raise a smile, to soothe a core, 

Or some moot point of duty learn, — 
Porget not this : that whilst you live, 

Tour hearts may yield to pride or sin ; 
^I^ike, then, the warning here I giTe,— 
" Enquire Within." 
Would you acquire the greatest peace — 

The Bweetest joy — this world can give ? 
BiU ha:tred, pride, and envy cease, 

And learn a Ghristian's life to live; 
Each eve, before your eyelids close. 

And slumbers of the uight begin. 
That TOur own heart may find repose, 
" Enquire Within." 
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ENQUIRE WITHIN 

trros 

EVEETTHING. 



1. Olioicfl of Articles of Food. 

— Nothing is more important in ths af- 
^18 of haiuckeeping than the choice of 
vholeaome food. We have bean amuaed 
bf a conundrum vhich is as fdlova : — 
" A man vent to marlcet and bought luro 
fish. When he reached home he found 
they vers the same aa whan he had 
boi^t them j vet tliere vere thre> ! 
How was this P'' Theanswer is— "He 
boiig:ht two mackaiel, and one nuU ! " 
Thoae vho envy him bia bargain need 
not care about the following rulea ; hut 
to others they will be Tfllnable : — 

5. Mackasxl must be perfectly fresh, 
or it 18 a very indifferent flab ; it will 
neither bear carriage, nor being kept 
many houis out of &e water. The £rm- 
neaa ot the Besb, and the clearness of 
the eyes, must be the criterion of fresb 
macliarel, ei tbey are of all other fish. 

8. ToBBOT, and all flat white fish, 
are rigid and flrm when freah ; the un- 
der aide ahonld be of a rich cream 
colour. When ont of season, or too long 
kept, this becomes a bluish wbite, and 
the flesh soft and flaccid. Aclearbr^bt 
eye in fiah b al«o a mark of being freah 
uid good. 

_ 4. Cod is known to be freab by the 
rigidity of the mnscleB (or flesh) ; the 
ledness of the_ gills, and cleamesB of the 
eyes. Crimping much improTcs thia 

6. Sauioh. — ThoflaTOur and excel- 
lence of this flsh depends upon ita fresh- 
ness, and the ahottoess <^lime aincc it 



was eaught; for no method can com- 

C«lj praBerve the delicate flavour it 
when juit taken out of the water. 
A great deal of what u brought to Lim- 
don has been packed in ice, and comes 
from the Scotch and Irish rivers, and, 
though perfectly fresh, is not quite equal 



eniecially for breakfast relisbea, either 
sdted, split, dried, and pqipeied, or 
pickled. 

7. Fhesh-watfk Fish. — ITie re- 
marks aa to firmucsB and clear fresh eyes 
apply to this variety of fish, of which 
there are carp, tench, pike, peich, 4c. 

8. XxjBETEBB, recently caught, have 



the daws, which may be excited by 

V '7^* wili the finger; when 

this caonot be produced, the lobster 



preaaing the e; 



have been too long kept. When 
boiled, the tiul preserves ita elasticity it 
fresh, but loaes it as soon as it becomea 
stale. The heaviest lobstcra are the 
best ; when light they are watery and 
poor. Hen lobstera may generally be 
known by the spawn, or oy the bnidth 
of the " flap." 

9. Crab and Ckatpisk must be 
ohosen hy observations similar to thoaa 
given abore in the choice of lobsters. 
Craba have aa agreeable smell when 
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10. Pbawnb and SuBiMi'fl, when 
freali, are firm and crisp. 

11. Otbiem.— If frBBh, the Bhell u 
firmly cloBBd ; when the shelli of oyatera 
are open, they are dead, and unfit for 
food. Tha imaU-ihelled oyBten, the 
Byfleet, Colchester, and Milford, are the 
finest in flavour. Larger Idnds, called 
rock oysters, are generally considered 
only fit for stewing and saucea, though 
some persons prefer them. 

12. Bebf.— The grain of oi beef, 
when good, is looae, the meat red, and 
the fat inclining to yellow. Cow beef, 
on the contrary, haa a closer grain, a 
whiter fat, but meat scarcely as red as 
that of 01 beef. Inferior l>eef, which 
is meat obtained from ill-fed animals, 
or from those which had become too 
old for food, may be known by a hard, 
skinny lat, a dark red leaii, and, in old 
onim^ alioa of homy texture nmning 
through the meat of the ribs. Whan 
meat pressed by the finger rise* up 
qmckly, it may be considered as &at 
of an animnlVbich wai in its prime ; 
when the dent made hy prEssure returns 
dowly, or remains Tiaible, the animal 
had probably passed Ita prime, and the 
meat consequently must b« c^ Inforiar 
quality. 

ia> Vbal ihould be delicately white, 
tlmugh it is often juiCT and well-fla- 
Touied when rather iaA In colour. 
Butchera, it i» said, bleed calves pur- 
poaely before killing them, with a tIcw 
to make the fiesh white, but this also 
makes it dry and flaTonrless. On eia- 
' mining the loin, if tlw fat enTeloping 
the kidney be white and firm-looking, 
the meat will probably be prime and 
recently killed. Veal will not keep ac 
long as an older meat, especially in hot 
or damp weather ; whan going, the fst 
becomes soft and moist, the meat flabby 
and spotted, and somewhat poTdul like 
■ponge. large, overgrown veal is in- 
ferior to smJl, delicate, yet fat Teal 
The fillet of a cow-calf is known by tbi 
udder attached to it, and by the kiH- 
ncsB of tbe skin ; it is preferable to the 
Veal of a bull-calf. 
14. Mkiton. — The meat should be 



firm and close in grain, and red in 

colour, the fat white and firm. Mutton 

1 iti prime when the sheep is about 

J ears old, though it is often killed 
younger. If too young, lie flesh 
(eels tender when pinched ; if too old. 
being pinched it wrinkles up, and so 
noins. In youn^ mutton, the fat 
readily separates ; m old, it is held 
together by strings of skin. In sheep 
diseased of the rot, the fiesh is veiy 
pale-colouied, the fat inclining to yel- 
low; the meat appean loose inaa ths 
bone, and, if squeezed, drcrp« of water 
' from the grains ; aiur cooking, 
t drops clean away from the 
Wetber mntton i* preferred 
to that of tbe ewe ; it may be known 
by the lump of fat cm the uuide of the 
"^igh. 
IS. Lakb. — Thii meat will not keep 



fore quarter is fresh, green when be- 
coming atale. In the hind quarter, if 
not recently killed, tbe fkt of the kidiin 

will have a slight amell, andtlwkntickle 
will bave loet its fiimncn. 

16. Fou.— When good, the lind k 
thin, smooth, and ootd to the touch ; 
whrai changing, from bnng too long 
killed, it become* flaccid and dammr. 
Enlarged glands, called kemda, in the 
'it^ are maika i^ an Ill-fed or dimnnnd 

ig. 

17. BicoH should ban a thin rind, 
and the &t should be firm, and tinged 
red by the curing ; tbe flesh should be 
of a dear red. without fntenniiture of 
yellow, and it should flrmly adhere to 
the bona. To judge the stateof aham, 
plunge a knife into it to the bone ; on 
drawing it back, if patliclee of meat 
adhere to It, or if the imell if diwgree- 
able, the curing has not been e^ctual, 
and the ham is not good ; it should, in 
such a state, be immediately cooked. 
In buying a ham, a short thick one ia 
to be preferred to one long and thin. 
01 En^isb hams, Yorkshire, "West- 
tnoreland, tmd Hampshire an most 
eateemed ; of fireign, the Veslphalian. 

18. V>H»OH.— Wlwn good, the M 
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■ary to cook it, a knife miutbe plunged 
into the hauntib ; and frmn tae uoell 
the oook miut detennine on diesmng 

or keeping it. 

19. Tdhkbt. — In chooeinB poultry, 
th»age of*tlie bird ia the chief point 
to be attended to. An old turkey hai 
raugh and reddish legi ; a TOunK one 
■mooth aod black. Fresh Idllei^ ths 
eyee are fiill and clear, and the feet 
moist. When it has been kept too 
long, the parta about the Tent bsTe a 
greeiiiBh appearance. 

30. CoiHON Domestic FowLi, when 
young, have the legs and combs smooth , 
-when old they are rough, and On the 
breaJrt long hairs are found instead of 
fcathers. Fowls and chickens should 
be plump on the breast, fat On the back, 
and whita-lBgged. 

fll. Qbesb.— The bitli and feet are 
red when old, yellow when young. 
Freeh killed, the feet are pliable, stiff 
when too lone kept. Qeese are called 
green while they are only two or three 
months old. 

22. Ddcss. ~ Choose diem with 
supple feet and hard plump breasts. 
Tame ducks haye yellow feet, wild ones 
red. 

08. PiaBONaareTeryindiflbieatfood 
when they are too long k^t. Supple- 
ness of the feet shows them to be young ; 
the state of the flesh ia flaccid when 
they are getting bod from keeping. 
Tamo paeons are larger than the wild. 

S4. HjtB£8 AHD Kabbitb, when old, 
have the hannchee thick, the ears dry 
and tough, and the claws blunt and 
ragged. A young hare has claws smooth 
and sharp, ears that easily tear, and ~ 
narrow cleft in the lip. A leveret 
diitinguished bttTo a hare by « knob i 
anmll bone near the foot. 

26. pAHTBiDQES, when young, have 

Sillowish legs and dark-coloured bills. 
Id partridges are very indifferent 

26. WooncocKS ahd Ssipii, when 
old, have the feet thick and hard ; when 
these are soft andtender, they nie both 



Toung and fresh killed. When their 
bills become moist, and their throats 

muddy, they have been too long killed. 
(8eo Foon » Seuok.) 

ZTbiimb ftud Bitaatloni (rf tile 
TariooB Jointa. 

B7. XeatB,— In different parts of 
the kingdom the method of cutting up 
carcases varies. That which we de- 
scribe below is the most general, uid 

known as the Fngliah method. 

i. Bebs— ftrj Quarler. — Son rib 
(five ribs) ; middle rib (four ribs); chuck 
(three ribs]. Shoulder piece (top of 
fore leg] ; brisket (lower or belly pait 
of the nbs) ; clod (lore ahouldcr blade] ; 
neck ; shin (below the shoulder) ; chedc. 
Hind quarter. — Sirloin; rump; aitch- 
bone — these'are the three dirisions of 



thigh; veinypiece, joining the buttock ; 
thick flank and thm flank (belly pieces) 
and le^. The sirloin and rump ol 
both sides fbitn a baron. £ief it in 
uaien ell tlu yter ; heil in the viinter, 

iL HuTTOH, — Shoulder; breast (the 
belly) ; over which are the loin (chump, 
or tail end) ; loin (best end) ; and 
neck (hest end) ; neck (scrag end). A 
chine u two nei^s ; a saddle two loins ; 
then there are the leg and head. Mut- 
ton it tht bat in tcinter, tpring, and 
autumn. , 

iii. Laxb is cut into fore quarter and 
hind quarter ; a saddle, or loin ; neck, 
breast, leg, and shoulder. Qratt lamb 
it in teatonfrota Salter ta Miehaetmat; 
houte lamb from Ciriitmai to Lady-iag. 

iv. FoBK is cut into leg, hand, or 
shoulder ; hind-loin ; fore-loin ; belly- 

?iirt ; spare-rib (or neck) ; and head. 
\irk it in teaton nearly all tki year. 
Y. Vkal is cot into neck (scrag end); 
neck (best end) ; loin (best end) ; lorn 
(chump, or tail end) ; flllet (upper part 
of hind leg) ; hind knuckle, which 
loins the £1et; knuckle of ibre leg; 
blade fbone of shoulder) ; breast (best 
end; breast (brisket end), and hand. 
Feat it alicayi in teaton, tut dear in 
tht teinter anil string. 
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vi Vb:<uoh ii cut into luuuich (or 
back) ; nack ; gliouldeT ; and bceut. .da* 
vtnuon it iai in /anuary, October, Ab- 
vemier, and Deam&er^ and buek venuon 
in June, July, Augutt, and Stptemier. 

TJi BcomgB MoDB OF Dnnuon. — 
According to the j^nglah method the 
carcue of beef U diipoud of more aeo- 
uomicdlT than opon tlie Bcotch plan. 
The English plan nfibidi Iwtter iteoki, 
■nd lietter jomta for Touting ; liut the 
Scotch pUn gives a greater variotr of 
pieces for bouing. Tbe names of pieces 
m tlie Sootch plan, not found in tlie 
Engli^ ore the bou^ or hind leg ; 
the nitutholes, or Engii^ buttock ; &e 

lib and chuck pieces of ths English 
plan ; the shomder-lirer, the English 
shoulder, but cut diSereutly ; the ipira- 
rib or fore-sye, the sticking piece, tc 
The Scotch tUso cut mutton differ- 
eatlj. 
TiiL Ox-Tin. u much esteemed for 



iz. Calves' Heads are very useful 
for various dishes ; so also nie thdr 

XNVOELES, nXT, UEAKT, kc. 

S6. Bolative Eoonomy of {h« 

i. Thb Bomni is, in large ftmiiia*, 
one of ths most prcAtable ports : it is 
lisuall; boiled, and, like most of the 
boiling parts of beef, is generally sold 
in LinidoD at a pennf per pound less 
than roosting joints. 

ii. Tub BoiSKET is also a penny a 
pound less in price thiui the roasting 
parte. It is not so ectmomical a pert 



there are children, verj fat joints 
not desirable, being often diaagreeable 
to tbem, and sometimes prejudicial, 
especially if they hare a diuike to fat. 
This joint also requirtfl more cobkii^ 
than many othen ; tbat is to say, it 
requires a double allowance of time to 
be given for boiling it ; it vill, when 
■erred, be hard and icaicely diges^ble 
if no mors time be alhnred to boil it 



than that which is sufdcient for other 
jtnnts and meats. When atered it is 
eiceUmt; and irfaeit cooked fresh (>.«., 
□nsalted), an excellent stock for soap 
may be eibacted from it, and yet tha 
meat will serre as well fbr dinner. 

iii. Thi Edokbohi, ok ArKBeom, 
is not wadieni to be a TerreeoBo- 
mical joint, the bone being Urge ia 

proportim to themeat; but the gitMer 
part of it, at least, is as good as that of 
any prime part. It sells at a penny a 
pound less than roasting jtnnts. 

iv. 1a» BuKr is the part of which 
the London butcher makes great profit, 
by seUing it in the form of steaks. In 
the country, as there ii not an eqnal 
demand Kir Meaka, the whtde of it may 
be purchased as a joint, and at tha 

— :.. .* _.v ■ j^ jj jjmy jj^ 

in producing 
If salted, it ia 
simply boiled ; if used unsalted, it ia 
generally stewed. 

V. Thi Tuht PiBom is sold at a 
low pries per pound ; but, if hong for 
a day or two, it is very good and very 
profitable. Where there are a nnmb^ 
of servsnts and children to have an 
eariy dinner, this part of beef will be 
found deaiiahU. 

vi. TuR Lis and Shut affind ex- 
cellent atock for soup ; and, if not 
reduced too niuch, the meat taken frran 
the banea may be served as a stew witb 
Tegetablca; or it may be Masoned, 
pounded with butter, and pott«d ; or, 
chcjiped very fine, and seasoned with 
herbs, and bound together by egg and 
broad crumbB, it may be fiied in balls, 
or in the form of large eggs, and served 
withagi»Tyroade with a few spooniuJa 
of the soup. 

viL Ox Cnnn makes excellent sonp. 
The meat, when t^:en from the bonea, 
may be served as a atew. 

viii. Tub SisiJini akd thb Bibs 
are the roasting parts of bee^ and. 
these bear in all place* the hi^teet 
price. The most profitable of Ibesa 
two jtnnts at a family table ia the ribs. 
The bones, if removed from the beef 
before it ii lOMted, will MBit in fgnn- 
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9 liba u often rolled ap, 
lied withsbiDgt, md routed; nndthu 
is tlie best my of xtapg it, u it enablei 
tlie curer to diabribute equally the 
c put of the niEat with the btter 

more ekkny parts, at the lover 

mid of the bonee. 

SO. Indications of Wbolo- 
iom.B ICuahroonu. — WluneTer a 
flmgus is pleasant in Sayonr and odour, 
it maj be coniideced whtdeaome ; i^ oa 
the omtrary, it have an oSbnaire 
amell, a bitter, astringent or styptic 
taste, or even if it leaye an nnpUasant 
flavour in the mouth, it should not be 
considered fit for food. The colour, 
figure, snd texture of these vegetables 
do not afford any chaiacters on wbicb 
we can safely rely ; yet it may be re- 
marked that in colour the pore yoUow. 
gold colour, bluuh pole, dark or Imitre 
brown, wine red, or the riolet, belong 
to many that are eatable ; wbilet the 
pale or Bolphur yellow, bright or blood- 
red, and the greenish, bSong to few 
but the poisonous. The saie kinds 
haTB moat frequently a compact, brittle 
texture ; the flesh is white ; they grow 
mora readily in open places, such aa 
dry pastures and waste lands, than in 
places humid or shaded by wood. In 
general, those should be suspected 
which grow in carems and aubterra- 
nean passages, on ""'"'"I matter under- 
going putretsction, as well as those 
whoee fleet is soft or watery. 

80. To Sisting'uisli twtthIi - 
roomB from Poisonotu Fuu^. 

'.. Sprinkle a little salt on the spongy 

i or gills of the sample to be tried. 
If tber turn yellow, they are poisonous, 
— if tuack, they are wholesome. Allow 
the salt to act before you decide on the 
question, 

ii. False mushrooms haye a w ar t y 
cap, or else fragmentl of membrane, 
aiUering to tlw upper surface, are 
heayy, and emer^ from a vulva or 
hag ( they grow in tufts or clurtera in 
woods, on the stumps of trees, &c,, 
whereas the true muthrooms grow in 
pastures. 
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iii. FbImd 
gent, styp tic, and disSigieeable taste. 

iv. when cut they turn blue. 

T. They are moist on the nitftct; 
and generally, 

vi Of a rose or orange colour. 

vii. The nils of the tniB mushroom 
■re of a piiiKy red, changiog to a Uver 
colour. 

Tiii. The flesh is white. 

ix. The stem is whit^ aolid, and 
cylindrical. 

81. Food in Snuon. 

old maxim, " A plaee for 



33. Jandakt. 

[ThflM Fish, PmltrT, An., diltillpiiiilisd t>r 
Jtaiiet ue to b« ud in the higbnl per- 

i. Fish. — Barbel, brill, carp, cod, 
crabs, cray-flsh, dabbs, date, eels, 
flounders, haddoc/it, herrings, lam- 
preys, ling, lobstera, mussels, oysters, 
perch, pike, plaice, prawns, salmon- 
trout, shrimps, skate, smelt, soles, 
sprats, sturgeon, iencAf Ihomback, 
turbot, ahiling, 

ii. Hk*t. — Beef, honse -lamb, nuntton, 
pork, veal, snd doe venison. 

iii. Pouj,TiLir AND Gaiis.-_ Capons, 
chickens, ducks, wild-ducks, fowls, 
geese, grouse, iara, larks, moor-game, 
partridges, pheasants, pigeons (tame), 
pullets, i-aibili, snipes, turkeys (hen), 
widgeons, woodcocks. 

iv. Yboetableb. — Beet, brocoli (white 
and purple), brussels sprouts, cabbage, 
cardoons, carrots, celery, chervil, cde- 
wort, cresses, endive, garlic, herbs (dry), 
kale (Scotch), heie, lettuces, min^ 
mustard, onions, paisley, parauips, po- 
tatoes, rape, rosemary, sage, sajofy, 
savoy, scorzonero, uialots, skirret*, 
sorrel, spinach (winter], tarragon, 
thyme, tuniips. 

y. FoBCEDVBOETABUs. — Asparftgus, 
cucumbers, Jerusalran artichokes, and 
mushTooms. 

yi. Fruit.— Almonds. Apples: French 
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SIppin, pilden pippin, golden nuset, 
Icintiih pipplii nonp»reil, wioler pear- 
mnin. I'enri: Borpunot d'Uollaode, 
Bon Chi*ipn, Charmontel, Col mar, 
winter bouiT^. Ornpps ; Engliah and 
IbroiRn. OhMtnuU, median, nuts, 
orangoa, wulnuM. 

S3< FBBiiiPAnv, 
i. FiBii.— Hvbel. brill, carp, cockles, 
coil, i-mb*, rray-flili, dnblia, dac«, eels, 
floUlldcTB, lioddot^ks, fiprringii, IgrapreyB, 
ling, lobatcra, muBaoll, oysters, perch, 
pike, plains, prawns, wlrnon, shrimpa, 
■lwt«, smelts, iillea, tturgeoii, teach, 
tharnbauk, turbot, whiting. 

ii. MsAT. — Beef, houie-lamb, mut- 
ton, pork, veal. 

ill, roULTRV AND OAMB.— CttpOnS, 

cliickona, ducklings, fowl (wild), green 
geeao, linroi, partridges, pheiisaiits, 
pigeons (tame and wild), pullets with 
BgK, rabbits (tamo), snipes, turkeys, 



iii. PovLTEv AND Gaicb. — Cspons, 
chickens, ducklings, fowls, green geese, 
grouse, leverets, moor-gsme, pigeons, 
rabbits, snipes, turkeys, woodcocks. 

iv. VEaETABLES.— Artichokes (Jem- 
salem), beet, brocoK (white and purple), 
brussels aprouts, cabbage, caidooni, car- 
rota, celery, chenil, colewort, creBses, 
endiTE, gsriie, herbs (dry), kale {seaoDd 
Scotch), lettuces, mint, muahroom a, mus- 
I, parsley, paraoips, potatoes, 



FottCED Vboetables. — Aspara- 
beans, encumbers, and rhubarb. 
... Fbvit. — Apples: French pip- 

Siss, golden russet, Eollacd pippin, 
ohn apple, Kentiah pippin, nonpareil, 
Norfolk beaufln, Wheeler-i rusaet. 
Chestnuta, oranges. Pears : Bergamot, 
Bugi, ChormoDtel, 8t. Martial, winter 
Bon Chr^tian. Strawberries (forced). 
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nud puTplo), bumet, cabtage, 
carrots, celery, chervil, colewort, creaaea, 
enive, garlic, dry herbs, leeks, lettuces, 
niint, muslard, mushrooms, oniooa, pars- 
nips, parsley, potatoes, radish, rape, 
TOBemory, saga, .salsify, aavoy, acorso- 
nera, shalots, sldrrels, sorrel, spinach, 
sprouts, tarragon, thyme, turnipg, win- 
ter savoury, 

V. Fo&CED Veoetablbb. — Asparogua, 
cucumbers, Jerusalem artichokea. 

vi. Feuit. — Apples; French pippin, 
golden pippin, golden ruaset, Holland 
pippin, Kentian pippin, nonpareil, 
Wheeler'a niiset, winter peannoin. 
Cbeatnuts, oranges. Peara : Bergamot, 
de Fasque, winter Bon Cbrdtien, winter 
Buiselet 

84. Maech. 

i. Pun. — Brill, carp, cockles, cod, I 
Ber-eela, craba, dabbs, dory, eels, fl( 
oers, ling, lobsters, mockarel, mullets, 
nuBiels, oysters, percb, pike, plaice, 
prawns, salmon, salmon-trout, ahrimpa, 
akate, smelts, soles, stu^eon, turtot, 
tench, and whiting. 

ii. Meat. — Beef, house-lamb, mut- 
ton, pork, veal. 



86. Afbii,. 

_. FiBH, — Brill, carp, chub, eocklet, 
cod, cocgcr-eela, eroii, dabba, dory, eels, 
flounders, halibut, herrings, ling, lob- 
ileri, mackarel, mullets, muasela, oya- 
tera, perch, pike, pramn, plaice, lalmon, 
shrimps, ikate, smelts, soles, sturgeon, 
tmeh, trout, turbot, whitings. 

ii. Mbat. — Beef, grass-lamb, house- 
lamb, mutton, pork, veal. 

iii, PouLTBT AND GAME. — ChickeuB, 
ducklings, fowls, green geese, levereta, 
pigeons, pullets, rabbits, turkey poults, 
wood-pigeona. 

if. VEGBTABLia. — Asparagus, bro- 
coli, chervil, colewort, cucumbers, en- 
dive, ftmn al, herbs of all sorts, lettuce, 
onions, panlev, parsnips, peas, purslane, 
ladiBhea, sea-kale, sorrel, spinach, small 
aolod, tarragon, tumip-ridisheB, turnip- 
tops, and rhubarb. 

v. FauiT. — Apples : Golden niasst, 
John apple, nonpareil, Wheeler's rus- 
set. Huts, orange". Pears: Bergamot, 
Bon Chretien, Bun, Carmelite, fraocreal, 
St. MartiaL A few strawberries, wal- 
nuts. Forced i Apricots, cherries, straw- 
berries. 
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- 86. May. 
i. Fish. — BiiU, carp, ckab, cod, am- 
ger-eels, erah, cray-fish, AtHba, dace, 
dory, eeli, floimders, gumats, Wdoct, 
Wibat, herrmg, liagjloiitleri, mackaicl, 
mullet i>en:li, pike, plaice, praumt, tal- 
pion, luirimps, iliate, smelts, aolea, stur- 
geon, tench, trout, turbota, wbitinga. 

ii. Mbat. — Beef, gnus-lamli, houie- 
lomb, mutton, pork, veal. 

iij. PouLTBY AND GAjiF, — ChicltenB, 
ducUiags, fowls, green, geeee, lererets, 
pigeons, pullets, rabbits, wood-pigeons. 
IT. VsGEliEtES. — An^ea, arti- 
chokes, aspangus, balm, Cduey-beaiis, 
cabbage, cauots, cauliflowera, chervil, 
cucumbers, feniiel, herbs of all sorts, 
lettuce, mint, onions, paisley, peas, new 
potalocs, purslaoe, ladisbes, rhubarb, 
salad of all sorts, sea-kale, sorrel, 
spinach, thyme, turnips. 

T. Fbuit, — Apples ; John apple, 
golden russet, winter russet. May-duke 
cherries; currants; gooaebenies ; melons. 
Fears : I.'amozetlc, winter gresQ-scar- 
let strawherTies. Forced : Apricots, nul- 
neg peaches, stiawberriea. 
87. June. 
L PiBH. — Carp, cod, conger-eala, 
erabi, cray-fish, dabhs, dace, dory, eels, 
flounders, gurnets, hsddocka, herrings, 
ling, lohttertj mackarel, muIlGt, perch, 
pike, plaice, ^awnSf talmott, saltnoti- 
Ireat, tkate, smells, Sole^ sturgeon, 
tench, trout, turbot, whitebait, whitings, 
ii. Meat. — Beef, grats-lamb, house- 
lamb, mutton, pork, veal, buck Tenison. 
iii. FouLTKY AKD Gahe. — Chickens, 
ducklings, fowls, green geese, leverets, 
pigeons, plovers, pullets, rabbits, turkey 
poults, wheat-em^ wood-pigeons. 

IT. TEQETABLEa. — Angelica, arti- 
choke, amaragus, heaoa (French, kid- 
ney, and Windsor), white beet, cabbage, 
carrots, cauliflowers, chervil, cncumben, 
eodire, herbs of all sorts, lock^ lettuce, 
onions, parsley, peas, potatoes, purslane, 
radishes, salad of all sorts, spinach, tur- 
nips, vegelaUe marrow. 

T. Fob. DttYi.va. — Burnet, mint, tar- 
ragon, orange-thyme. 

vi. Fou Pi CKLiNO.— Garlic. 



vii. FatrtT. — Apples: John apple, 
stone pippin, golden russet. Apniwtj, 
Cherries : Luke, Ugarooa, black-heait. 
Currants; gooseberries; melons. Pears I 
Winter green. Slrawherrics. Forced i 
Grapes, nectarines, peaches, pinea. 
88. July. 
FwH. — Barbel, brill, carp, cod, con- 

Scr-eels, crabt, cray-Gsh, dabbs, dact, 
ory, eels, flonnders, gurnets, haddocks, 
herrings, ling, loiileri, mackarel, mul- 
let, perch, pike, plaice, praicni, salmon, 
skate, soles, tench, Ihorcbock, trout. 

ii. Meat. — Beef, grasa-lamb, mutton, 
veal, buck venison. 

iij. POULTILY AND Gaub. — Chielicn!, 
ducks, fowls, green geese, lererets, pi- 
geons, pbvciB, rabbits, turkey poults, 

wheat-earB, mild pigtoni, wiid rabbits. 

iv. Veqbtables. — Artichokes, aspa- 
ragus, balm, beans (French, kidney, 
-let, and 'WindsoiO, carrots, cauu- 
... fors, celery, chervil, cucumbera, en- 
dive, flnochia, herbs of all sorts, let- 
tuces, mint, mushrooms, peas, potatoes, 
punlane, radishes, rocombole, salads ot 
all Boris, salufy, scorwnera, lorcel, 
spinach, turnips. 

T. Fob Q by mo.— Knotted maijo- 
ram, mushrooms, winter savoury. 

vi. For Picelino. — French beans, 
r«d cabbage, cauliflowers, garlic, gher- 

■rii. Frvit. — Apples: Codlin, jennet- 
ting, Margaret, summer pearmain, sum- 
mer pippin. Apricots, cherries, currants, 
' JOM, gooseberries, melons, i--'- 
:B,peftchc9, " - . . 
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chisel, jargonelle, musque. Orangee, 
pineapples, plums, laspbenles, atraw- 

80. AuoutT. 

L FwB,— Barbel, brill,«iiTi,cod,coii- 
ger-eeb, crabs, cruy-Esh, dabbs, dace, 
eels, flounders, gurnets, haddocks, 
herrings, lobsters, mackarel, mulle^ 
oysters, perch, pike, plaice, praicfii, 
salmon, diate, sales, tench, thranback, 
Ivrbcl, whitiogs- 

ii. Meat.— Beef, grass-lamb, mutton, 
veal, buck venison, 

iii. PovLTuY A>"D Game. — Chictcrs, 
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4iicl[B, fowU, gtten gate, proutt (bmn 
lath), iBTBTBt*, moor-game, pi^sona, 
plOTere, rftbbiti, turioTB, tm'ley poulta, 
wheBt-em, wild ducki, wild pigecau, 
wild ribLita. 

iv. VRaiTl.BLm. — Artichokes, beam 
(French, Iddney, ncartet, and Windsor), 
wUto beet, catrota, cauliflowora, celeiy, 
eucmnben, endive, finochia, pot-becbs 
of all aorti, leeki, lettucei, muahroona, 
ooiona, ' peas, potatoes, purslnoe, ra- 
diahes, aslud of all sorts, sobufy, Mor- 
loiiera, ahalots, gplnacb, turnips. 

T. FoRDsrniQ. — Basil, sage, thyma. 

■n. Fob Ficiltno. — Bed cabbage, 
icums, cbilies, tomatos, walnuts, 
i. Fruit. — Apples: Codlio, summer 
main, tummor pippin. Cberries, 
currants, damsons, figs, filberts, goose- 
berries, grapes, melons, molberrics. 



Isrs, peaches. Pean : Bergamot, farowQ 
>uii^ Pineapple!, plum*, quinoei, 
tawberries, walnuta. 

41. OcTosnu 

L Fish. — Barbel, brill, torbot, carp, 
cocUea, cod, conger-eels, crabs, daee, 
dory, eels, gudgeon, haddocks, Aah, 
hahbut, herrings, lobateiv, mussela, 
oyiters, perch, piii, prawns, salmon- 
trout, shrimps, smelts, solea, tench, 
thomback, turbot, whitinga. 

iL Mbat. — Bm4 nutttni, foA, -reil. 



grouse, hares, larks, moor-^ame, par- 
tridges, pheaimU, pigeons, rabbits, 
snipes, leal, turkey, wheat-ean 



•ummerBonChrJtien, Windsor. Flums: 
Greengages, Orloma. Baspbettiet, Al- 
^ne strawberries. 

40. Sn-nnmm. 

L Fish.— Barbel, brill, carp, cockles, 
ood, conger-eels, crab, daci, eela, floun- 
ders, goraets, haddocks, Ii^, herrings, 
lobsters, mullet, mu«sel», oyittri, ptreh, 
pike, plaice, prawns, ahnm^ soles, 
tench, thomback, turbot, whitmgs. 

li. Mbat. — Beef, mutton, pork, veal, 
buck Temson. 

iii. PODLTBT AWD Oamb.— CMckens, 
ducks, /owls, green geese, groiue, ham, 
Isiks, leverets, moor-qame, parlridgti, 
pigeoDB, ployers, rabbits, Ital, turkey, 
turkey poulta, wbeat^eais, uiild duihi, 
wild piMOns, wild rabbits, 

IT. Vbqbtablbs.— Artichokes, Jern- 
Bslem ftrtidiokee, beans (French and 
■csrlet), cabbages, carrots, cauliflowers, 
celery, cucnmbers, endive, finochio, 
herbs of all >ortJ^ leeks, lettuces, mush' 
roams, onions, parsnips, peai, potatoes, 
nididwt, lalad ei all sraU, sholota, 

T, Fkdtt.— Apple* : White CaviUe, 

peatmain, golden rennet. Cherries (Ho- 
rellm), damsons, flgs, filberts. Orapea : 
Huscadine, Frontignac, red and blscl 
Harabui^h, Muling. Hszolnuta,med- 



geon, wild ducka, wild pigeons, wild 
rabbits, woodcocks. 

It. Veoetablks. — Artichokes, Jemso- 
lem artichokes, brocoli, cabbages, cauli- 
flowers, celery, colewmts, endiTe, herbs 
of all sorts, leeks, onions, panmips, 
peas, potatoes, radiahes, rocombcdo, 
salad, savofi, scorzonera, skirrets, 
shalcU, spinacli (winter), tomatoa, 
truffles, turnips. 

Fnurr.— Apples; Pcarmiun, golden 
pippin, golden rennet, royal russet. 
Black and white bullace, damsons, late 
flgs, slmonds, filberts, hazel nuts, 
grapes, medlars. Peochee : Old New- 
ington, October. Fears ; Bergamot, 
bourrt, Charmontel, Bon Cl^tien, 
creean, swan's^g. Quinces, servicer, 
walnuts. 

43, NOTZHBER. 

:. Fish. — Barbel, biill, turhot, catr, 
cocklet, cod, crabs, dace, dory, eeU,- 
I, gurnets, haddocks, hate, ha- 



kstj 



libut, herrrngs, ting, lobaters, mussela, 
oysten, perch, piie, plaice, prawna, 
salmon, shrimpa, skate, smelts, lolca. 



sprats, tench, thomback, turbot, whit- 
in^ 

li. U>AT. — Bee^houM-Iamb, mutton, 
pork, veal, doe venison. 

iii Poultbt un> Oaicb. — Chickens, 
dotterel, ducks, fowls, j/teie, grotue, 
haret, Inrka, moor-game, partridges, 
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WITH ECOSOKT, n 

pheaittote, pigoons, robbita, mipti, leal, 
turke J, wheat-««ni, widgeon, wild duok^ 
vvodtoela. 

It. VBaBTABLM. — Jerusalem aHd- 
eliokea, clmid beeta, borecole, biocoli, 
cabbaoca, oudotnu, corrota, celerj, 
ehenu, coUworts, endive, bn'ba of i^ 
Eoits, UAt, lettuces, omoiu, pargnips, 
potatoes, aalod, BaT<^B, BOOracaiCTa, 
■kiirets, ihalols, gpinaeb, (omBtos, 
tumipB. 

T. FRtriT. — AJiBondi. Apples : Hol- 
1 pippin, golden pippin, Kentiali 
jiin, nonpu'eil, wmtor pearmiiin, 
^eeler'B roBseta. Ball ace, clieBtnnts, 
bazel nuta, gntpes, median. Pears ; 
BergaiDOt, Sexy de CharmonteUe, Col- 
mar, creaau, Spanisli Bon Chidtien. 
Serrices, WautB. 

48. Dbcbhbeb. 

i. Fias. — Barbel, brill, tnrbot, carp, 
cockles, cod, crabs, dab, dory, ee\a, 
gudgeon, giiTQets, baddocks, hiikD, ha- 
libut, hemngg, ii'ny, lobatef*. mactarel, 
muBselfl, oysters, percb, pike, plaice, 
niSe, salmon, almmps, aiale, smelts, 
soles, Bprata, aturgeoD, lench, wbittngs. 

iL Mkat. — 'Bg^, house-lumb, mntton, 
pork, veal, doe venison. 

iii. PontTBi AND Game. — Capons, 
cbickens, dotterel, ducks, fowls, geese, 
' gix>U9e, guinea-fowl, horca, larks, moor- 
game, partridges, p«i-fDw1, phcaaonts, 
pigeons, rabbits, snipes, teal, turkey, 
wheat-ears, 'widgeon, wild ducka, wood- 

iv. Veqetadleb. — JemstJem arti- 
cbokoB, beets, borecole, white and pur- 
ple brocoli, cabbages, cardoons, carrots, 
celery, endive, herbs of sll sorts, leeks, 
lettuces, onions, parsnips, potatoes, 
salad, savoys, soorzonero, stirrcts, siui- 
lots, spinnch, truffles, turnips, flirted 
aspar^us. 

T. Panrr. — Almonds, . Apples : Gold- 
en pippin, nonpareil, winter pearmain, 
golden russet. Chestnuts, baiel nuts, 
a ftw grapes, medlars, omnges. Fears : 
Bergamot, beurrd d'hiver, Colmor, 
Holland- St. Germain's walnuts. 

44. Drying Herbs. — Freshhcrbs 
are preferable to dried ones, but as they 



cannot always be obtained, it is most 
important to iry herbs ot the proper 
seetons -.^BatU is in a fit state for dry- 
ing about the middle of AagusL 
Bvrtet in June, July, and Aufuat. 
Chervil in May, June, and ixAj, 
Slder Fhaeri in Hay, Jime, and July. 
Ftnntl in Hay, Jone, and July. 
Knotted Maiyorain dniiog July. Ltmon 
Thyme, end of July and through August. 
Mint, end of June and July. Orange 
Fioiceri, May, June, and July. Orange 
Thyme (a delieious herb), Jane and 
July. PBTsUy, May, June, and July. 
Sage, August and September. Sarnmer 
Saroury, end of July and August. Tar- 
ragtm, June, July, and August. Thyme, 
end of July and August. Wiiiler 
Samwry, end of July and August. 

These herbs always at hand will be 
a great aid to Uie cook. Herbs ebould 
be gathered on a dry day ; they should 
be immediately well cleansed, imd dried 
by the heat at a stove or Dutch oven. 
Ilie leaves should then be picked oS^ 
pounded and aiftcd, put into stoppered 
Mffties labelled, and put awar for use. 

4S. Dr. Kltdmier'B Bules for 
Harketing'. — The best rule for mar- 
keting is to pay ready money for 
everything, and to deal viith the most 
reepeetahlt trademuti in your neigh- 
bourhood. If ynu Icavo it to their 
integrity to supply you with a good 
article at tho &ir market price, you 
will be supplied with better provision^ 
and at as reasonable a rate as those 
bargain'hunleri who trot " around, 
around, around about " a market till 
they are trapped to buy some unehtte- 
abU old poultry, to«gh tup-mutton, 
stringy cow-boef, OT atate fish, at a very 
little less than llie price of prime and 
proper food. With tavingt like these 
they toddle home in triumph, cackling 
all the way, like a goose that has got 
ankle-dccp iuto good luck. All the 
skill of the most accomplished cook 
will avail nothing unless she is ^misbed 
with prime provisions. The best way 
toprocure these is to deal with shops « 
established character : yon may appear 
to pay, perhaps, ten per cent, more than 
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you would vere fou to deal with ttioee 
vho pretend to Bell cheap, but jou 
would be nioch more theu m that pro- 
portion better served. Ever? trade has 
U4 tricks and deceptioiu ; those who 
follow them can deceive you if they 
please, and the? are too apt to do so 
if you provoke the eieit^ise of their 
over-reaching talent. Challenge them 
to a game at " Calch mho can," by 
entirely relying on yout own judgment, 
and you will soon find nothing but 
Tory long eiperieoco can joato joa 
equal to the combat of markotiug to 
the utmost advantage. If you think a 
tnuiesman has imposed upon you, never 
rise a second word, if the first will not 
do, nor drop the least bint of an impo- 
silioD i tho only miithod to induce him 
to m^ an abatement is the hoj 
fiituro faroura ; pay tbo demand 
deal with the geutieman no more ; 
do not let him see that you are dis- 
pleased, or as sooB as you are out -^ 
Bight your reputation will Buffer 
much as your pockat has. Before you 
go to market, look over your larder, 
and consider well what things are 
wanting — especially on a Saturday. 
No weli-rogulated ^mjily can suffer a 
disorderly caterer tO bo jumping in and 
out to make purchases on a Sunday 
momiug. You will be enabled to ma- 
nage much bettor if you will make out 
B, bill of fare for the week on the Sa- 
turday before ; for example, for a family 
of haU a dozen — 



Tuaii^—Caitt bead, appl< pie. 
Wrdnrtdng—'Lcg of mutton. 
IThitrtda^ — Pjlt^i broikd or baabed, a 

JWdaji— Fish, puddiag. 



It is nn cieellcnt plan to have certain 
things on certain dnrs. When your 
butcher or poulterer knows what you 
will want, he has a better chance of 
doing his beat for j'ou ; and never 
think of ordering beet for roasting 



eicept foe Sunday. When you order 

meat, poultry, or fish, t«ll the trades- 
man when you intend to dress it : he 
will then have it in his power to servo 
you with provisiou that will do him 
credit, which the finest meat, &e., in 
the world wiU never ia, unless it has 
been kept a proper time to be ripe and 
isD.iei.—Eitchintr'i Cooes Oradt. 

48, ThoFMiiilj Circle.— Under 

this title, a series of 6iendly partiea 
have been instituted by a group of 
acquaintances in London. The foUdW' 
ing form of invitation, and the rules 
of the Family Circle, will be found in- 
teresting, probably useful ;— 
WiU 700 do me tbe faiaor of mHtiD( bore, 

» few frieada who havo kindlj joLaed in aa 
LttompC to GonuneDca occuiqdbI pkuant 
lud social partiea, of wbich ths apirit uid in- 
ODt will be better underntood by the perusal 
of tbe feiT aonexed remuka and rulei l^om 
Yoora aiooerelj, ^-^ 

Theymanageit better in France," is 
mark to be often applied with refer- 
e to social life in England, and the 
ter fancies that the prevalence here 
of a few bad customs, easily changed, 
causes the diaadvantagcoua difference 
between ourselves and our more cour- 
eouB and agreeable neighbours. 
i. Worldly appearance ; the phsnloia !e«d- 
ig mBDj U> suppose that ireaJth ia tbe ataud' 
trdof worth— in the mioda of frieuds, a nolion 
eqaallj degraduig lo bo(h partiea. 



refteihmenU. 

The following brief rules are sng- 



amongst friends, the writer 
feeling convinced that society is 
equally beneficial and requisite — in l&ci, 
that mankind In seclusion, like tho 
sword in the scabbard, often loses 
polish, and gradually rusts. 

£ci.i I. That meetisgi be beld in nili- 
tion at each meoiber'a hoose, for Ite eojoj. 
nWDtof converattiontmiialc, gmeandetji 
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dining, gtj odI]' i awlmid-pUjiiigitliiiiitsd 
■UkH. 

Buu II. Thkt nush in«atiD|t* aomiuiua mt 
■erea and end about or »n«r tirelTO, uid (lut 

bar tbil pDnanuli^ bH b««i ofUcd ths po- 

BuLi 111. Tb*t ugantlaneiiarckllomdfoi 



one niit, l^u u 


le to hare the like priTJleKe ; 


■mdthatnolidr 


be allowed to q 


oiiornotioe 


the lubiU of ma 


thw Udr 1 and that dnni- 


toilette in drBHb 


e cDDiidered the bettar IhK 


iiithef«mVoirD 


ej not that the 


WTiteiwiihH 


tonlHorbw^- 


lis proper studaid of ladin' 


dnu, irhiDh ought to bo neither 


toohijhnor 


l(»lo».but.C. 


happj medium 




En.1T. m»t 


anr lady intyiD^( tlie Uit 


rule be liable to 


reproof hj th 


oldwtUdj- 






oldertUdj, 


Uketheoldntiid 


labitant, «aD b 




Bgi,i t. That 


BTBrj' member 


or gneat be 


reqoeeted lo brio 


e with them their own vodal, 






and take it 


.W.T will, them. 


rfpoMibl^to' 


•mdlonaad 



Buxl Tii. That aa ererj member or gseal 
known to be ablo to aing, plaj, or danoe, ia 
bound to do ho if reqaaatwl. the peirormer 
(sspeciallT if timid) ii la be kindly mitidaed 

ledge of th« feeHng. intaUigence^ and perae- 
Yeranoe reqnired to Bt all approach perfec 

Bttu Till. That gentlemen preaent do pay 

bat mob attention it to he general, and not par- 
tianloi^for inatancBj do gentleman ia to danue 
more than three timet with one lady daring 
the avaning, BioBpl m the caie of loiere, priri- 
leged to do odd thingi during their temporary 
laoaoj, and also manied conplea, who are ex- 
pected to djLQce together at leaet onoe during 
the erenijig, aod oftener if they please. 

Bui.1 II. That to aioid noEeoeHarj ei- 
penae, the refreahmenti be limited to cold 
DiAit, aandwiolieB, bread, ofaeeM, bntler, 
Tegetablee, frnita, tea, coIBh, negiu, punch. 

Bole z. That all penonalor ttce to face 



HB Mil BBMADI TOCll mttHD. ID 

laudatorj ipeeefaee (conuuDnl; called loaati, 
or, aa may be, roaati) b« fbr the thtnre fbr. 
bidden, wilhoat pennianon or inquiry, for 
reasana following ;— That ai tlie family circle 
includee bachelora and apinatcn, and be, ifae, 
or Ihoy may be leeretly engaged, it wiU ba 
therefore orneJ to eante hopea that may b« 
dieappointed J and that aa HmeweU-inibrmed 
Benedict of long enperienoe may after lupper 
adnae tbebaohelortoflad the wayto woman'! 
heart — tiM e#raa, aoma deep-feehng wife or 
widow, by " pity moren," may, perhi^, alWr 

which, in public, ia an impropriety m 



BaLI %a. That no gentleman be ciprcted 

diatance of three loilee. unleia the gentleman 
he pogitif e and the lady agreeable. 

Bui,! ibe net. ThM aa the fbregoing re- 
marka aod rulee are intended, in perf^t good 
faith and ipirit, to he oonaidercd general and 
not peraonal, no umbrage ia to be taken, and 
the reader 1> to bear in mind the couunoa and 
bomelj ■tying,'* 

" Alwaya at triflM loon to lake offence. 
It abow* grgat piid* and T«y little aenae." 
P.B.~To aaTO trouble to both partisi, Uiia 
inriUtloa be deemed accepted, Kittioul tbe 
iiec«tmty to reply, udeea refuied wilhin 
twCDty-lbnr houra. 

47. Evening* Faatune. 

Among tlie inaoc 
tho fireside, there n 
laend&ble and practicable than those 
afforded lij what are aeTemlly tunned 
Anognuna, Chuadca, CDnnndminB, 
Enigmoa, Puzdei, Bebiues, Biddies, 
Transpositioiia, Ac. Of these tliere are 
such a rariety, that they ore suited to 
every capacity ; and they prtaent this 
addition^ attraction, that ingenuity 
may be eicrcised in the invention of 
them, as well ea in their solution. 
Many persons who have become noted 
for IheiT lUsraiT compoaitiona may date 
the oririn of their succcsa to the tima 
when they attempted the composition 
of a trifling enigma or charade. 
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48. AHAoitAas oie formed by the 
traiiBpositiuii oC the letters of worila or 
Bentcnces, or Damca of persons, so as to 
produce a word, senlcnce, or verse, of 
pertinent or of widely diifcrent meaning. 
They are very difficult to discover, but 
ore exceedingly striking when good. 
The foUowing bio khub of the most 
remarkable : — 

Trampomt /orm— 

Cataioeuea Got u a olua. 



Sir Robert Peel 



To lore ruin. 
Terrible poner. 



TBlegTBplu Greet helpi* 

48. Co!(trNDitcHS. — Thcae ore aim- 
pie catehcB, in which the sense is 
piaj-fully cheated, and an generally 
founded upon woris capable of double 
meaning. The foilowing are ci- 
amplca : — 

Where di J Chulea tbe Finf ■ erecntioiier 
^e, and >bet did ha Ube t 

Be look a chop at Ou Ein/i Hiad. 

Wlien ia a pUnt lo be dreaded more than s 
mad dog? 

Wlun ift maddtr. 

What ia nuqeatr atripped oT it* eitersab ? 

It ia ajttl. [Tbenaod the f , eitmiala, 



a Eogluid than Ibe death of 



WhjdidUie 

King William P 
Btcaau Ihi fin; KOI aiittd (miat) ulUlt 

Ol Qum mm teignimg (fainhlit). 
Wbj ihould a gontj mao make hia nill F 
To (or. hii Ugalmi (leg at eaae). 



YHtj an bankrupti moce to be pitied thaa 
idieUP 
BrcMM hantnpU on bnhm, xUlt iHeli 

Whr ia the treadmiU like a tru coarnt p 

^Vlieii mar a noblerasn'a proptrtr be aaiJ 
to be an featherg ? 
When Jm iHatt$ an all tnlaili (htn-tsili). 

SO. The Cuakads ig a poetical or 
other composition founded upon a irord, 
each fljilable <rf -which constitutca a 
noun, and the whole of which word 
constitutes anotlicr noun of a somewhat 



fully answer these conditions are the 
best for the purposes of charades; 
though many other words are em- 
ploy«i. In writing, the first syllable 
is termed " My first," the second gyl- 
lablo, " ity second" and llie com- 
plete word, "My lokoU." The (Al- 
lowing ia on example of a Toclical 
Charade; — 



A mnsio deligbtfol to hear, 
leam tn welcome the joj of the morning:, 
Aa tbe boor of the bridal drawa near. 



wandrit 



le dieamlaad of 
i Talleri a 



iptialB approve P 
'Tit a aoimd which wifHeoi\d eiplaina. 

And it com« trora a uored abode, 
And it merriLy triUa h tbe TiUagen throh^ 

To greet tbe fair bride on ber road. 
How meek is Jier dreas, bow beflUiug 



Sm the glittering gem that abinei fbith 

Tit xji Kkolt, which a good tUhar gaTi 
l^■Ba worn bj hec mother wlUi honoui 

foio— 
Bnt i*> aleepelb in peaee in her grare, 



ji-vGooglc 



AB A TBEK FALLS, B 
at raqoAQt, u aha bwlo tLam 



Ihti whSD her dgir diogliUi the lUti drew 



^hea ibe aa a bride fall of promiM ttood 
there. 

M. Thb Answbe ta Ear-ring. 

Iwtls ring, the Bound stcalB upon the 
tar, and the bride wears an ear-riu^. 
Charades maj be Bentlmcntal or hu- 
morouB, in poetrjc or jtroBO ; thej may 
aleo be aetid, in which manner QiQj 
afford coDsiderable amuaement. 

63. AcxBD CHAiLADEa. — A drawing 
room wilb folded doors is the beet for 
the pucpoBe. Various housfboM appli- 
aacei are employed to fit up Bometbug 
like A Btaee, and to suppl;^ i^ fitting 
Bcenes. Characters dressed in. coeturacB 
mode up of handkerchiefs, coata, shawls, 
table-coTcrs, &c., come on and perform 
an extempore play, founded upon the 
parts of a word, and its whole, as 
indicatod above. For instance, the 
events eiplajned in the poem above 
might be oeferf— floaaea might be rung 
for bells — Bometbing might be Baid in 
the course of the dioIogueB about the 
sound of the bells being delightful to 
the ear ; there might be a dance of the 
vijlagen, in which a ring might be 
formed ; a wedding iui^t be per&med ; 
and BO on. Though for acting Charades 
there are many ^ter words, because 
Sur-ring coubf with difficult be re- 
preaented without at once betraying 
the moaning. There is a little work 
entitled " Family PaBlimo," and 
another work, " Philosophy and Mirth 
united byPen and Pencil," also "Merry 
Eveninga for Merry People ; or, Drawing 
Boom (SiaradeB," • which supply a lurgo 
number of these Charades. But tho 
following is the only complete list of 
words ever publislied upon, which 
Charades may to founded : — 



" Merrv ETemaea for Merrj Peoploi or, 
Dnninr Room Chiradai," One BhiUinE. 

All pDbUahed b; HonUtoD and Wright, «, 
PstenuMlw Bow, IioadoD, 



S3. Words which i 
verted into Acting 
Charades:— 



Cart-ridee FLip-psot 
Cbur-maa Plood-gite 



BBek.>lida 


Cheir-fiil 


FootbaU 


Dveege 


CheerJeea 




B.(.pipe 




Foot-pad 


BagJad 


Chorch-jara 


Footatep 


Bul->bte 




Foot-atool 


BJb-W 


Clerk-eliip 




B«,d^e 


Cob-web 


For-bpir 


B»nd-boi 


Cook-pit 


For-bid 


BaneJul 


Cod-liDi 


Foi-gloto 


B»r.bed 


Coin-age 




Bar-gdn 


CoD-BoHt 




t^raek 


CoD-fiim 


F»t-«ork 




Coa.form 


Frisnd-sb^e 


tat-lea 


Con-tent 


Froatbilo 




Coo-l*.t 


FurOoiE 


]][d.^en 




Oun-uj 


Bird-lime 


Con-varaa 




Birtb-right 




Olow-worm 


B1»k«uard 


CoDBi^lSB- 


Olul-toi^ 


Blame-leH 


Conrt-ship 


God-falher 


tlo^k.head 


Crab-bed 








Qofl-dauehter 


)ool-jarl£ 


Cnr-tiii 






Cut-throat 


GoJ-hka 


Bound Iwa 


C„k.somB 


God-ghild 


Bow-hug 
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_ 64. Eniqius are compoailiDna of it 
different cliaracter, based upon idem, 
rather than upon woide, end Frequently 
constructed so oa to mislead, and to 
surprue when (lie solution is made 
kuown. Enigmas may be founded upon 
erimjilo catdicB, like ConundrumiB, in 
-which form tbcy arc usually coUed 

BUJULEB, BUch OB — 



"Thongh ro 



mfoot. 



Tlie answer is, A nail in a shoe. The 
celebrated Enigma on the letter H, I17 
Lord Byron, ia on adnurable spceimen 
of what may be rendered in the form of 
an Enigma. 

66. It£nu8E3 are a eloss of Enigma 
ecnerally formed by tho first, some- 
times the first and lost, letters of words, 
or of tronepoeitious of lettei^s, or addi- 
tions to words. Dr. Johnson, how- 
ever, represents Eebua to be a word 
represented by a picture. And putting 
the Doctor'B definition and our own 
ciplaoation together, the reader may 
gleim a good conception of tho nature 
of tbo Ecbus. Esoniple ;— 

Tha rather of tho QrccUn Jove ; 

A litUfl boy who's blind; 
The foicmoit land ia aU the worldi 

StiU verf mncb sdmired ;— 
Tha Hiifial le(t«n wiU decluo ^ 
A blfluing (0 the tired. 
Aiuwer— Saturn I iMn; ^^sad) Sve; 
i^Dtsrch. The initUli rorm lUrp. 

The excellent little work mentioned 
nt page 21, entitled " PhiloBOjAy and 
Mirth united by Pen and Pencil," has 
this novelty, that many of tho Enigmas 
are accompanied by enigmatical pie- 
turca, BO that the eye is puzzled as weU 



Writ* Xni on a lUte, or on a piaoe of 
puper— rob ont the lover half of (bo BKOies, 

67. LawB of Oheu.— The rulea 
given below are based upoo the coda 
published in "Walker'B Art of Chess 
Ploy." The word pkce frequently in- 
cludes tLe pawn. 

i. If tho board or pieces ba im- 
properly placed, or are deficient in 
number (except in tho case of odds}, 
the game must be recommenced, if the 
is discovered before tha fourtb 
on each side (the eighth move of 
the game). If not discovered before 
this stage, tbe game must proceed. 



. If B 



player give odds, and yd, 
omit to remove the odds &om tlM 
board at tlie commencement, he may 
the game, and ramova the 
odds given, provided he discover bis 
error before playing his fourtli move 
But if he has nmde his fourth movt 
ployed out ; ami 
should tie player who agreed to give 
"in the gome, it sball never- 
tbelOBB be considered drawn. 

When partiea play even, ILey 
draw lots for t^ first move of the fir^ 
Iho first move is afterwards 
taken alternately throughout the sit- 
ting, eicept when a game is drawn, 
wIiMi he who had the first move in 
thot game still claims it, a drawn game 
>f no account. He who gains Uie 
has also the choice of colour. 
Each player uses the same ctdoiir 
througnout the sitting. "Wbcn o match 
is made fbr a given number of gomes, 
the move passes alternately throiighout 
the match. A player giving oddB has 
tha choice of men, and tokca tho move 
in every game, unless agreed (o tfao con- 

iv. A player who gives tha odd) 
of a piece, may give it each game from 
tho king's or queen's side, at his option. 
If he gives the odds of a pawn, he mnst 
give uie Ling's bishop's pawn, unless 
otherwise stipnlaled. The player who 
receives the odds of a certain number 
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of mOTea at the conuueoccment, must 
not with those moves croaa trwi ' ' 
om half of the hootd. 

T. If D player, in bii turn to pUy, 
touch one of hia men, he miut move 
that piece, if it can legally move, unlesB, 
\rheD he first touches it, he aayt aloud, 
" J'ajBute." Nopenalty ia attached to 
touching It piece, nnlesa it is your turn 
to more. 

vi. If the ^yer touch his king, 
Tith the inteutiQii of moTing him, and 
then find that he caooot do ao without 
placing the king in check, no penalty 
can be inflicted on his replacing lus 
king and moving elsewhere. [Other- 
wise F] If the player should touch a 
man which cannot be moved without 
placing his king in check, he must 
move his king instead. 

vii. If a player about to move touch 
ono of his adTersary's men, without 
BRjing" J'adaube" when he first touches 
it, he must take that piece, if it can 
be lawfully token. Should it not be 
>"'>"■", he must, as a penalty, move hia 

play without going into check, no pe- 
nalty con be enforced. It is not allowed 
to castle upon a compulsory move of 



you hold your piece 
juu uui. uiuiD It anywhere allowed by 
the mica ; hut when you ^uit your 
hold the moTe ia completed, and must 
bo abided by. 

ii. If you inadyertently won one 
jof your adversary's pieces instead of 
your owu, hn may compel you fi> take 
the piece you have touched should it 
be en prist ,■ or to replace it and move 
your king, or to leave it on the square 
to which you have moved it, and forego 
any other move at that time. Should 
you capture ona of the adverse pieces 
■with another, ioslead of one of your 
own, the capture holds good, if ybur 
<^ponent so decides. 

X. If the player takes a loece 
through a fiJso move, his adverury 
may compel him to tjike such piece 
wiUi QUO that can lawfully take it ; or to 
move the piece that has Mm touched. 



if such move does not expose the king 
to check; or he may be directed to move 

iL If you take me of your own 
men, instead of ime of yonr adver- 
sary's, you may ba compelled to move 
one of the two pieces touched, at the 
option of your opponent. Mr. Walker 
thinks that the penalty ^kould be to 
lose the man you have improperly 
taken off 

lii. An opponent has the option of 
punishing a lolse move, by claiming thd 
jolse move as your move, by compcUing 
you ti> move us piece touched, as you 
may think fit, or to replace the piece 
and move your king. 

liii. The king must nerer be ex- 
posed to check by any pemtlty en- 
forcci 

liv. If you more twice runnihg, 
you may be compelled to abido by boui 
moves, or to retract the second. 

IV. Unlimited time ie allowed for 
the moves [unless otherwise ngieed]. 
If one player iiuistt u{>oii the postpone- 
ment of tiie tcimination of a game, 
against the will of his opponent, ths 

play on. 



rook, intending to castle, you must 
move one of the two pieces, at tho 
option of your adversary ; or ho may 
compel you to complete the castling. 
You cannot toko a piece and castle at 
tho saino time ; nor docs the Todk 
check as it passes to ita new position ; 
but it may check on its position after 
castling. 

— m. False castling is liable to tho 
penalties as a false move. 
., When a player gives the odds 
of a Took, he does not relinquish the 
light of castling on the side &om which 
'' rook has been taken, all other con- 

ona being lawful, as if the rook 

'e in its pULce. 

I. When you give check you must 

so aloud. If check is not called on 
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moves back to the period wlion the 
check first occurred. 

iii. You are not compelled to cry 
choclt when you attack the queen. 

iiii. If you cry check, and after- 
irords alter your determination, you 
arc not compelled to ahide by tho inten- 
tion, provided you have not touched 
the piece. 

vTiii. WBeo ft pawn rcachea the 
opposite side of the boaid it may be 
replaced by any piece, at the option of 
tho OTvner, and irrespectiTe of tho pieces 
already owned by him. 

xxiv. Stall mate is a drawn game. 

SIT. Drawn games count for no- 
thing ; and he who moved first in the 
drown gome moves first in the '"' 
lowing. 

iivi. If you declare to win a eh 
or poaltion, and only draw it, you 
oceouuted the loser. 

Its™. Wlien you havji either of the 
foHowing ttdyantages of force, you are 
compelled to giTO check-mate in fifty 
moves, or the game is coasidcrod drawn. 

King and queeu agoinat king. 

King and rooli against Mng. 

King and two bishops against king. 
. King, bishop, and knight, ngainst 
Wog. 

Kijjg and Queon against king and 

King and rook agunst king and mil 

King and pawn against king. 

King and two pawns agauiBt king 
and pawn. 

xiviii. ir you moTO after your ad- 
Tsrsary has made a false moTa, or com- 
mitted other irregularity, you cannot 
claim the penalties. 

iiix. Spectators aie forbidden 
make remarks. 

zzz. Disputes to bo referred t 
third party. 

58. Bules of the Game of 
SraugMfl. — The nine laws for regu- 
lating the game of draughts are as 
foUo^ra ! — 
L Each player toket the fint moye 



alternately, whether the last game bo 
.. Any action whict prevente tho 
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case of standing the huff, 
means Omitting to take a man 
an opportunity for so doing 
id, the other party may cither 
take the man, or insist upon his man, 
which has been so omitted by his ad- 
'~™sa^, being taken. 

'. If either party, when it i% his 
n to move, hesitate above thrco 
minutes, the other may c^ upon him 
to play; and if, aftra that, he delay 
above five minutes longer, then ho 
loses the game. 

~ In the losing game, tho player 
.sist upon his adversary taking all 
len, in ease <^portumties should 
present themselves for their being so 

To prevent unnecessary delay, 
colour have no piceoa, but two 
kings on the board, and (he ol^cr no 
piece, but one king, the latter can call 
upon the former to win tho game in 
twenty moves ; if he does not finish it 
"thin that number of moves, tbo game 

bo relinquished as drawn. 

viii. If tJiere are three kings to two 

. the board, the subsequent moves aro 
not to exce ed forty. 

69. Whist.— (Upon the principles 
of Hoyle's games.) — Great silence 
and attention must be observed by tho 
players. Four persons eat for partners ; 
Che two highest are agunat Ihe two 
lowest The partners ait opposite to 
each otier, and the person who cuts 
the lowest card is entitled to the deal. 
The ace is the lowest in cutting. 

i, SfluiTLiNa. — Each person has a 
right to shuffle the cards before tho 
d^ ; but it is usual for the elder hand 
only, and the dealer after. 

ii. CvTrrao. — The pack is then cut 
by the right hand adversary ; and tho 
dealer disbibutea the cards, one by one, 
t« each of the pkyeti, beginning with 
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the pOTBOn wto sita on Ms left haai, 
until be comes to tbe loat card, which 
he ttuns up, being the trump, and 
leaTea on the table till the £rst trick 
is played. 

iii. Fraar Plat. — The person on tlie 
left hand eido of the dealer is eslled the 
elder, and plays first ; whoeTer wins 
the trick becomes elder hand, snd plays 

played out. 

It. MiBTAEEa, — "So intimationB, or 
Btgna of any Und, during the play of 
the cards, ore permitted between the 
partners. The mistake of one par^ is 
the game of the adversary, except m a 
reyoke, when the partners may inquire 
if he luis any of the suit in his hand. 

T. CoLLBOTiNo Tbickb. — The tricks 
belonging to each party should bo 
turned and collected by uie respective 
partners of whoever wins the first trick 
in every band. All above siz tricks 
reckon towards the game. 

vi. HoNOUHB.—Theace, kine, queen, 
and knave of trumps are called Eonoura ; 
and when either of the partners have 
throe separately, or between tbcm, (hey 
count two points towards the game ; 
find in case Ihcy have four honours, 
they count four points. 
■ vii Game.— The gaiw comislt of tm 

eO.'TERMS USED IN WHIST. 
— Finttiisg, is the attempt in gain an 
advantage ; fiua :— If you have Ihe 
best and third best card of the suit 
lad, you put on the third best, and run 
the risk of your adversary bavine llie 
second best ; if be has it not, which is 
two to one against biro, you are then 
certain of gaining a triei. 

Forcing, is playing the suit of which 
your partner or adversary has not any, 
and which he must trump, in order to 

Lang Trump, meena the having one 
or more trumps in youi hand when all 
the rest are out. 

Look Card, means a card in hand of 
DO value, and the most proper to throw 

JMnff, — Ten make the game; as 



many as are gained by tricks or honours, 
so many points are set ap to the score 
of the 'game. 

Quart, is four succcaaiTO eatda in any 

Quart Major, is a sequence of ace, king. 

Quint, is five successive cards in any 

Quint Xqfor, is a sequence of ace, 
king, queen, knave, and ten. 

Sct'tav}, is when each partner turns 
a suit, and when they play those suits 
to each other for that purpose. 

Score, is the number of points set up. 
The following is the most approved 
method of scoring : — 
133 1 66789 
00 000 
00 000 0000 00 000 


Blam, is when either party win every 
trick. 

Teaace, is possessing the first and 
third best cards, and being the last 
player; you consequently catch tho 
adversary when that suit is played : — 



forii 



you h 






queen of any suit, and your adversary 
leads that suit, you must win two 
tricks, by having the best and third 
beat of the suit played, and being tho 
last player. 

Tierct, is three successive cards in any 

!ter(« Jlfq/or, Is a sequence of ace, king, 

61. EULES FOE PLATING WniST. 

— i. Lead from your strong suit, and 
be cantiouB how you change suite ; and 
keep a commandmg card to bring it in 

ii. Lead through the strong suit and 
up to the weak; but not in trumps, un- 
less very strong in tbem. 

iii. ]Jead the highest of a sequence ; 
but if you have a quart or ctnque to a 
king, lead tho lowest. 

iv. Lead through an honour, parti- 
cularly if the game is much against 
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honour; but not if you have fbm 
tnimp^ unlsas yoa lukve a Bequence. 

vi. Lead a trump if jouliaTe fouror 
five, or a atrong hand ; but not if weak. 

vii. Having ace, king, and two or 
three Email cardj, lead ace and lung if 
weak in trumps, but a small one if 
strong in them. 

viii. If you have fbe Inat tromp, with 
some winning cards, and one losing 
card only, lead the losing card. 

ix. Bctum TOUT partner's lead, not 
the adTersoricB ; and if you have only 
three origiunUy, play the best j but 
you need not return it immediately, 
when you win with a king, queen, or 
knave, and have only small once, or 
when you hold a good sequence, have a 
strong suit, or have five tmmpa. 

I. Do not lead from oce queen, or 

xi. Do not lead on oce, unless you 
have a king. 

lii Do not lead a fhirtccoth card, 
unless trumps bo out. 

siij. Do not trump a tlurtccnth card, 
unless you be last player, or want the 



XY. Be cautious in trumping a card 
■when slrong in Irumpa, particularly if 
you hiiTe a strong suit. 

ivi. naviiig o^y a few iminll trumps, 
make them when you can. 

ivii. If your partner refuses to trump 
a Bidt, of which ho knows you have not 
the best, lead your best truinp. 

iviii. When you hold aU the re- 
maining trumps, play one, and then 
try to put the lead m your partner's 

xix. Bemembcr how mimy of eneh 
suit are out, and what ia the best card 
left in each hand, 

II, Never fore« your partner if you 
are weak in trumps, unless you have s 
renounce, or want the odd tnck. 

ssi. When playing for the odd trick, 
be cautious of trumping out, especially 
if your partner be likely to trump " 
Buit ; and make all the triclcs you ci 
early, and avoid fineMing. 



ii. If you take a trick, and have a 
nee, win it with the lowest 
.LAWS OF WHIST.— Db*!- 
-L If a card be turned up in deal- 
ing, tho adverse party may cdl a new 
deal, unless (hey have been the caOHC ; 
then the dealer has the option. 

iL If a card be faced in the deal, the 
dealer must deal again, unless it be tike 
lost deal. 

. Itany oneplaywithtwelvecards, 

the rest have thirteen, the deal to 

stand good, end the player to bo 

nunished fbr each revoke ; but if any 

lave fourteen curds, the deal is lost, 

iv. The dealer to leave the trutop 
card on the table till his turn to play ; 
alter which none may ask what card 
turned up, only what is triuspB, 
No person may take up the cards 
while dealing ; if the dealer in that cose 
should miss the deal, to deal again, 
unless his partner's fault ; and if a card 
be turned up in dealing, no new deal, 
unless the p]Utner'9 fault, 

rf. If the dealer put the trump card 
the rest, with face downwards, he is 
tose the deal. 

33. I'l^TIKQ OUT OF TOBN.— Vii, If 

any person play out of hia turn, the 
adverauy may call tho card played at 
any Umo, if he do not moke him 
revoke ; or if cither of the adverse 
party be to lead, may desire his part- 
ner to nomo the suit, which must bo 
played. 

viii. If a person supposes he has won 
the trick, and leads again before hie 
partner bai played, the adversary may 
oblige his partner to win it, if he can. 

ix. If a person lead, and his partner 
play before hia turn, the adversary's 
paiiner may do the some. 

I. If the ace, or any other card of a 
suit, be led, and uiy person play out of 
turn, whether hia partner have any of 
the suit led or not, ho is neither to 
trump it nor win it, provided ho do not 

64. Bevoeino,, — si. Ifarevokehap- 
pen to be mode, the adversary may add 
three t« tliclj score, or take three tricks 
from them, or take down three from 
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the cftrda 
■dyersary may cause the highest 
lowest of the euit led, or call the card 
then played at any tune, if it do not 
canse a revoke. 

liii. No rmcke to bo claimed till the 
trict be tunicd and quitted, or the 
party who reroked, or hia partner, haye 
played attain. 

liv. If any pemoa claim a leroke, 
the adverse party are not to miT their 
cards, npon forfeiting the revoke. 

XT. Ho revoke can be claimed aflCT 
the carfla are cut ' 

Callwq Honodrp. — ivl. If any per- 
son call, except at the polut of eight, 
the adverse party may consult, and have 

ivii. After the trump card ia turned 
np, no pcrjou may remind his part- 
ner to call, on penalty of losing 

xriii. If tbo trump card be tnrned 
up, no honours can be set up uqIcbb 
before cldDicd ; and scoring honours, 
not hartng them, to be Bccfcd against 

xii. If any person call at eight, and 
be answered, and the opposite parties 
have thrown down their cards, and it 
appear they have not their honours, 
they may consult, and have a new deal 

JT. If any person answer without an 
honour, the adversaries may consult, 
and stand the deal or not. 

xii. If any person call at eight, after 
he has [dayed, the adversaries may coll 

66, SEFABATiva ASH Shotvtno the 
Cards. — uii. If any person separate 
a card from the rest, the adverse party 
may call it if he name it; but if he 
call a wrong card, he or his partner are 
liable, for once, to have the highest or 
lowest card called in any suit led during 
that deal. 

iiiii. If any person throw bis cards 
on the table, supposing the game lost, 
ho may not take them up, and the 



adversaries may call them, provided hs 
do not revoke. 

ixiv. If any person he sure of win- 
ning every tnck in his hand, he may 
show his cards, but is liable to havo 
them called. 

OUIITDJO TO PLAT TO A TriCK. — 

iiv. If any person canit to play to a 
trick, and it appear he baa odo card 
more than the i«st, it shall be at the 
option of the adversuy to have a new 

Respectino who plated a Pax- 
TictPLAB Card. — ixvi. Each person 
ought to lay his card before him ; ajtd 
if either of the adversaries mii their 
cards with, his, his partner may demand 
each person to lay his card b^ore him, 
but not to inquire who played any 
particular card. 

These laws an agreed to by the bcEt 
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fe. MASIMS FOR ■WHIST.— 

Leadeb. — L Begin with the suit of 
which you have most in number ; for, 
when the tniinps are out, you will 
' ' ' make several tricks by it. 

you hold equal numbers ia 
different suits, begin with the strongest, 
because it is the least Uable to injure 
your partner. 

iii. Sequences aro always eligible 
leads, as supporting your putner with- 
■ injuring your own band. 
V. Lead from a king or queen, rather 
n from an ace ; for, since the advor- 
ies will lead from those suits which 
I do not, your ace will do them most 

'. Lead from a king rather than a 
en, and &om a queen rather than 
u a knave ; for the slrongor the suit, 
less is your partner endangered. 
i. Lead not from ace queen, or aco 
knave, till necessary ; for, if that suit 
' I led by the adversaries, you have 
good chitnce of making two tricks 



In all sequences to a ^ue«n, 
knave, or ten, begin with the highest, 
because it will frequently distress your 
' " " hand adversary. 

iii. Ilaving ace, king, and knave. 
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lend the king ; for, if aCnmg in trumps, 
jou may wait the return of thia suit, 
and finesse the knaTe. 



lead, your partner has a chance to make 
the knave. 

X. Having ace, king, and tvo 



trumps ; vou may give your partner the 
chance of making the first tnck. 

xi. Having kmc, queen, and one 
small card, play the small . one ; for 
your partner has an equal cbanca to 
win, and you need not fear to make 
king or queen. 

iiL Having king, queen, and two or 
three unaU caids, lead a small card if 
strong, and the king if weak in tnimps ; 
for strength in trumps entitles you lo 
play a backward game, and give yoni 
paitner a chance of winning the first 
trick ; but if weak in trumps, lead the 
king or queon, to secure a trick in that 

liii. Having an ace, with four small 
cards, and no other good suit, play a 
small card if strong in trumps, and the 
ace if weak ; for strength in trumps 
may enable you to make one or two 
of the small cards, although your part- 
ner cannot support the lead. 

liv. Having king, knavo, and ten, 
lead the ten ; for, if your partner ho!d 
the ace, you have a good chance to 
make three tricks, n'hcther he pass the 
Ion or not. 

IV. Having king, queen, and ten, 
lead the king ; for, if it fell, by putting 
on the ten, upon the return of that 
suit from your partner, you havo a 
chance of making two triclu. 

xvi. Having queen, knave, and nine, 
lead the queen ; for, npon the return 
of that suit from your partner, hy 
putting on the nine, you will, prolmlily, 
make the knavo. 

67. Sbcokd Hans. — i. Having ace, 
king, and small ones, play a small card 
if strong in trumps, but the king if 
weak in them ; for, otherwise, your aeo 
or king might be trtunpcd in the latter 



case, and no hazards should be run 
with few trumps but in critical cases. 

ii. Having ace, queen, and small 
cards, play a smail one, for, upon the 
return of that suit, you will, probably, 
moke two tricks. 

iii Having ace, knave, and small 
cards, play a small one, for, upon- the 
return of the suit, you will, perhaps, 
make two tricks. 

iv. Having ace, ten, or nine, with 
small cards, play a small one, for, by 
this method, you have a chance of 
making two tricks in the suit. 

V. Having king, queen, ten, and 
small cards, play the queen ; for, by 
playing the ten upon the return of the 
suit, you will, probably, make two 
tricks in it. 

ri. Having king, queen, and small 
cards, play a smtOl caid if strong in 
trumps, but the queen if weak in them ; 
for strength in trumps warrants play- 
ing a backward game, and it is always 
advantageous to keep back your adver- 

vii. If you hold a seqnence to your 
highest card in the suit, play tlie 
lowest of it, for, by this means, yonr 
partnerwill be informed of yourstrength. 

yiii. Having queen, knave, and small 
ones, play the knave, because you will, 
probaUy, secure a trick. 

ii. Havingqueen, ten, and smaU ones, 
play a small one, for your partner has 
an equal chance to win. 

I. Having cither ace, king, auccn, 
or knave, with small cards, play a 
small one, for your partner has an 
equal chance to win the trick. 

xi. Having cillicr ace, king, queen, 
or knave, with one small card only, 
play the amall one, for, otherwise, your 
adveieary will finesse upon you. 

xii. If a queen bo led, and you hold 
^e king, put that on, for if your part- 
ner bold the ace, you do no harm ; and, 
if the king be taken, the adversaries 
have played two honours to one. 

liii. If a king be led, and you hold 
ace, knave, and small ones, play the 
ace, tor it cannot do the adrorKiry a 
greater injury. 



N Google 



31 



/ 68. TaiBD S-iSD, — i. Having ace 
and hing, plaj tka ace and return the 
long, becauBe you alould not keep lie 
command of your pactoer'B Btiong 

t U. Having aca and queen, play the 
aco, and return Uie queen; for, al- 
tJiough it may prove better in Boote 
cases to put on the queen, yet, in gene- 
ral, your partner is heat suppoiled by 
tiua taetJiod- 
iii Haviug ace and kmive, piny the 

I ace and return the knayo, in order to 
itiengtlien your partner's hand. 

iv. Haying Hng pjid knave, play the 

' king ; and, if it win, return the tnai 



fortl 



uHo. ii 



T. Alwaya play the best when your 
Jiartner playB a small cord, as it beet 
Huppocta your partner. 

VI. If yon hold the ace and one smal! 
card only, and your partner lead the 
king, put on the ace, and return the 
emfdl one ; for, otherwise, your ace 
wiil ho an obstruction to his suit. 

vii. If you hold the king and one 
small card only, and your partner lead 
the ace, if the trumps bo out, play the 
king; for, by putting on lie king, 
there wiil be no obstruction to the 

69. ForstH Hakd.— L If aiingbe 
'led, and you hold ace, knave, and a 
small ^ird, play tho small one ; for, 
supposing the queen to follow, you 
probably make bath ace and knaye. 

ii. when tho third hand ia weak in 
bis partner's lead, you may often return 
that suit to great advantage ; hut this 
nilo muBt not bo applied to trumps, 
unless you are very strong indeed. 
■ 70. Cases is which too buould 

BETUKS TOUE Paetneh'S LkAD IMME- 

riATBLY. — i. WTien you win with the 
occ and can return an honour, for that 
will greatly strengthen his hand. 

ii. When ho leads a trump, in which 
cose return tho best remaining in your 
bond (unless you held four ongin^y), 
except the lead be through on honour. 
I iii. "When your partner has trumped 
out ; for then it is evident he wonl^ ' ~ 
make his great suit. 



r. When you haye no good card in 
any other suit ; for then yon entirely 
depend on your partner. 
71. Cases in which tod should 

NOT BBtUHB TOtTE FiETSHn's LbAD 

iMMBDiATELi. — i. If you wio With the 
kii^, queen, or knave, and have only 
^idl cuds le^; Ibr the return of a 
small card will more distress than 
itrengthen your partner. 

ii. If you hold a good sequence ; for 
hen you may shav a strong suit, and 
lot injure his hand. 

iii. If youhaveastrongsuit; because 
leading from a strong suit directs your 
partner, and cannot injure him. 

-'-, If yoQ have a good hand; for, 
is case, you ought to* consult your 

If you hold five trumps ; for then 
are warranted to play trumps, if 
you think it right. 

7a. Lbadimo TurMPs. — L Lead 
trumps from a strong hand, but never 
■^ — a weak one, hy which means you 
secure your good cards from being 
trumped. 

ii. Trump not out with a had band, 
although you hold live small trumps; 
for, since your cards are had, it is only 
truinping for the adversaries' good ones. 

iii. Haying ace, king, knave, and 
three ^rviH trumps, play ace and king ; 
for the probability of me queeu'a fall- 
ing is in your favour. 

— Having ace, king, knave, and one 
small trumps, play the king, and 
the return from your partner to 
m the knave, in order to win the 
queen ; but, if you particularly wish the 
trumps out, play two rounds, and then 
your strong suit. 

V. Having ace, king, and two or three 
small trumps, lead a small one ; this is 
to let your partner win the first trick ; 
but if you have good reason forgetting 
out the trumps, play three rounds, or 
play ace and king, and then proceed 
wiui your strong suit. 

vL If your odveraaries be eight, and 
you do not hold on honour, ^row off 

Cj: best trump, for, if your partnei- 
not two honours, yon have lost the 
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puno ; and if be holds two hmoun, it 
u most adrnntAgeona to load a trump. 

lii. Having ace, queen, knava, and 
■raall trumps, play uie knave ; for, by 
" I king only can inake 



OgflilUt Toil. 



Having a«o, queen, ten, and one 
vt ino imall tnimpe, lenil a small one, 
for it will give your portnec a chance 
to win the trick, and keep the command 
in jonr oivn hand. 

IX. Having king,' quoen, ton, and 
tmiHl trumps, load the king ; for, if the 
king bo lost, upon the return of trumpe 
you may fincsae the ' " 

e knave, because 
will prevent the advereari«a from 
making^a small trump. 

li. Having queon, knave, nine, and 
small truinps, lead the queen ; for, if 
yoiir partner hold tho ace, you have a 
good chance of mailing the whole su 

ni. Having queen, knave, and tw 
tilree small brimps, lead the queen, 
the reason in Ho. A. 

liii. Having knave, ten, eight, 
small trumps, lead the knsve ; for. on 
the return ot tramps, you probably 
may finesse the eight to adTOntnge. 

ziv. Having knave, teu, and three 
small trumps, lead the knave, because 
it will moat distress your odvr ■'-- 



unless two honours are held on your 
right hand ; the odds against which are 
about tliroo ■ - - 



-. Having only small trumps, play 

liglicat ; by which ' '" ' 

your part: 



the highest ; b 



h you will support 



:ti. Having a sequence, begin vrith 
tho highest ; by thia means, your 
partner is best instructed how to play 
his hand, and cannot possibly bo 
injuM. 

your loft, 1 

you, lead a trump tho flr 

for, your game being i ^ 

thia mothod is the most likely t 

iviii. In all other cases it is dan 
gcrous leading through an honour, im 
Xcus you bo strung in trumps, or have . 



good hand ; because all the advantogo 
of trumping through an hmnmr lies in 
yonr partuM'a flnessing. 

lii. Supposing it hereafter proper to 
lead trumps, when an honour is hireed 
up on your left, you, holding only one 
honour, with a small trump, play th0 
honour, and next the small one; 
because it will greatly strengthen your 
paitner'a hand, and cannot hurt youi 

n hononr be toned up on tho 



last hand from injuring your partner, 

iii. If a queen bo tiined up on tno 
left, and you fa<Jd aee, king, and a 
■malt one,' lead the small trump, 
because you will have a chance of 
getting the queen. 

nil. If a queen be tnmed np on tho 
left, and you hold a knave, with small 
ones, lead the knave } for the knave 
cannot he of Mrice, as the qneen is 
on your left. 

uiii If an hononr bo tinned np by 
your partner, and you aro strong in 
truDips, lead a small one | but if weak 
in them, load the best you have ; by 
this play the weakest hand will support 
the strongest. 

iiiv. If an ace bo turned up on the 
right, you holding king, quL'en, and 
knave, lead tho knave : a secure lead. 

ixv. If on ace be turned up on the 
right, and yon hold king, queen, and 
Ifln, lead the king, and upon tho return 
of trumps play the ten ; for, by this 
means, yon show a great strength to 
your ])Bxtner, and will, probably, make 
two tricks in them. 

xxvi. If a king be turned np on the 
right, and you hold queen, knave, and 
nine, lead knave, and, upon the return 
of trumps, play the nine, because it 
may prevent the ten from making. 

xxvii. If a king be turned up on 
your right, and you hold knave, ten. 



lead the n 
... . rumps, pla; 
this method will host disclose your 



-a of trumps, play the ten ; because 
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the ligU, and you hold ace, king, and 
knaTo, lead the king, and, upon the 
retnm of trumps, play Ihe knave,_ 
hecaiue yoa ere then certain to make 
tha knave. 

xiiz. If a ^een be turned up on the 
right, and you hold ace, king, and email 
onea, lead the king ; and, upon the 
return of trumps, yon may finesee, 
unless the queen falls, for, otherwise, 
the queen. viH make a trick. 

nil. If a knftTe bo tamed up on the 
ti^t, and you hold king, queen, and 
ten, lead the queen, and, upon tiie 
letnm of trumps, play the ten ; for, by 
tiiia means, you will make the ten. 

ixzi. If a knave be turned up on the 
right, and yon hdd king, queen, and 



the right, and you hold king and ten 
or queen and ten, with two small cards, 
lead a small one ; and, upon the return 
of trumps, play the ten, for it is five 
to four that your partoer holds one 
honour. 

73. When too ttok op an Ho- 
»ooa TV Whist. — i. If yon turn up 
on ace, and bold only one small trump 
with it, if either adreisary lead the 
king, put ~ "- 

ii. But, 
hold two I 
and either adversary lead the* king, put 
on a small one ; for, if you play the ace, 
yon give up tbe conunand in trumps. 

iii. If you turn np the king, and 
hold only one small trump with it, and 
your ri^t-hand adversary lead a tmmp, 
play the king. 

. .-. iv. If you turn np a king, and hold 
two OT Uiree small trumps with it, if 
your right-hand adversary lead a trump, 
play a small one..^ 

V. If you turn bp a queen Or knave, 
and htdd, besides, only amall trumps, if 
70UT right-hand adversary lead a trump, 
put on a small one. 

vi. If lyouhold'a'eequeaoe to the 
honour tinned up, play it last. 

74. PL&TlMa FOB THE OdD TrICK. 



— L Be cautious c^ trumping out, not- 
withstanding you have > good hand. 

ii. Never trump out, if your partner 
appears likely to trump a suit. 

lii. If you are moderately strong m 
bumps, force your partner, f<v by thia 
you probably make a trick. 

iv. Make your trioks early, and be 
cautious of finessing. 

T. If YOU hdd a single rard of any 
suit, and only two or three small 
trumps, lead the Dngle card. 

76. CitcciiiTioiis or Whist. — i. 
It is about five to four that your part- 
ner holds one card outof any two. 

ii. It is about five to two that ho 
holds one card out of three. 

iii It is about four to one that he 
holds one card out of any four. 

It is two to one that he does 
lold a certain card. 
It is about three to one that be 
does not hold two cards out of any 

vi. It is about three to two that hs 
>es not hold two cards out of any four. 

76. Oribbage The gameof Crib- 

bage differs from all other games by 
its immense variety of chances. It is 
reckoned useful to young people in the 
science of calculation. It is played 
with the whole pack of cards, g^erally 
by two persons, and sometimes by four. 
Tliere are also five different modes of 
playing — that is, with five, six, or eight 
cards; but the games are principally 
those with Ave and ui carda. The 
rules vary a httte in difiermt com- 
panies, but the fbllowing are those 
most generally observed; — ■ 

77. Tbehs usm in CnmBioB. — 
L. Crii. — The crib is composed of the 
cards thrown awav by each party, and 
the dealer is entiUed to score whatever 
points are made by them. 

ii. Fairt are two umilBr cards, as 
two aces or two kings. Whether i« 
hand or playing they reckon for two 

. iii iWrf-^SeyoIara three similar cards, 
and reckon for six points, whether in 
hand or playing. 
■ iv. iJoKWePfltri-Boyaiarefourdmilar 
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Mrdtu and reckon for trelve points, 
vbethei in hand or playiii^. Ths 
manto gamed by psin, psiiB-raj'tl, and 
double pain-rofal, in ^jing, are thus 
VBect&d. 1 — Your adversary haTing 
played ft terea and you another, 
rtitules a pair, and entitles yo 
•core tiro points ; your antagiHiut then 
playing a third seven, makes a pair- 
roy^ and he marks aii; and your 
playing a fourth is a double ^lair-royal, 
and entitJea you to twelTe pomls. 

T. Fiftteiti. — Every fifteen reckons 
for two prants, whether in hand or 
playing. In hand they are fbimed 
either by two cards, snch as a flvo and 
any tenth catd, a six and a nine, a 
■even and an eight, or by three caids, 
as a two, a five, and an eight, Ac. And 
in playing thus, if such cards are played 
as make together fiiteen, the two points 
are to be scored towards the game. 

vi Seqitenett are three or four more 
successive cards, and reckon for an 
equal number of points, either In hand 
or play. In playing a seiiuence, it is 
of no conaaquence which oaid is tluown 
down first ; as thus ;— your adveiMry 
playing an ace, you a five, he a thiee, 
you a two, them he a finir, be counte 
five iat ths sequence. 

vii- Fluth. — When the caids ara all 
of one suit, they reckon for as many 
|)DinU as there are cards. F<n' a fiuah 
m the Glib, the card turned up most be 
of the same suit aa those put oat in the 

viii. Xoddy.—Tha knave of the auit 
turned up reckons for one point ; if a 
knave he turned up, Ibe dealer is to 
mark two ; but it cannot be reckoned 
again 1 and when played it doea sot 
score anything. 

ii. Bad Sole. — The point loored by 

thirty-one; if he make* thirty-one 
exactly, he Is to mark two. To obtain 
either of these la cousideTed a great 

advantage. 

X. Z<H(.-^Three point* taken at the 
commencement of the game of five- 
card cribbage by the non-dealer. 

78. BvLza OF Coibbiqe. — i Tbo 



advene piutiea cut the cards to deter- 
mine who shall be dealer ; the lowest 
^ard has it. The ace is the lowcit. 

ii. In dealing, the dealer may dis- 
cover his own cards, hut not those of 
his adversary — who may mark two, 
and call a &eafa deaL 

iii. Should too many cards be dealt 
to either, the non- dealer mar score two, 
and demand another deal, if the error 
be detected previous to taking up the 
cards ; if be do not wish a new deal, 
the extra cards mtut be drawn away. 



oppoiLenl may score four, and call a new 

iv. If any player meddle iH(h the 
pack after dealing, till the period of 
cutting it tor the turo-ap card, then bia 
opponent may score two points. 

V. If any player take more than he 
ii entitled to, the ol^er party should 
not only put him back as many pointa 
as are overscored, but likewise take the 
same extra number for Ms own game. 

vi. Should either party even meddle 
with his own pegs unnecessarily, the 
0[^>onent may score two points ; and if 
any aae take out his &ont peg, he must 
place the same back behind the other. 
If any be misplaced by accident, a by- 
stander may replace the sanie, accord- 
ing to the best of his judgment) but 
he sliauld never otherwise interfere. 

vii If any player neglect to set up 
what he is aititled to, the adversazr 
is allowed to talietbe pnnts ao omitted, 

viii. Each player may place his own 
cards, when done with, iqion ths pack. 

ii. In five-card eribhoge, the cards 

e to be dealt one by one i but when 
played with six cards, then it is cus- 
tomary to give three, and if with eight 
~":ds, four at a time. 

I. The non-dealer, at the commence- 

nt of the game, in flve-card ciibbage, 
— jres three points, called tArw/ar Aisf / 
but in six and ei|^card etibnage thia 
t to be done. 

In what is called the Beth game, 
they reckon flushes upon the board ; 
that is, when three cards of the some 
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■uit are played BuccessivelY, tlie party 
playing the tMrd acores three points ; 
if the mlrcrsary play a fouitL of ihs 
same suit, tkfn. he ia to store four, and 
so on ibr four, fire, eii, or aa long as 
the same suit tmntinuea to be played in 
unintemiplfd aucceeaion, and that the 
whole number of pipa do not reckon 
tliirty-oiie. 

78. FiTB • Caud Ckibbaob, — It 
is unneceasarv to deacribe ciibbage- 
boards ; the aiity-one points or hdea 
marked thcreun make tiia game. We 
Iiave before said that the party cutting 
the lowest card deals ; after which, 
each, player is Brat to Iaj out two of 
the five cards fur the cnh, \FMah al' 
ways belongs to the dealer ; neit, the 
adversary is to out the remainder of the 
pack, and the dealer to turn np and 
lay upon the crib the uppermost card, 
for which, if a knave, he is to mark 
two points. The card tuined up is to 
be i«c1umed by balb parties^ whether 
in showing their hands or cnb. After 
laying out and cutting aa above men- 
tioned, the eldest hand is to play a 
cord, which the other should endeavour 
to pair, or find one, the pips of which, 
reckoned with the first, will make fif- 
teen ; then the non-dealer must play 
another card, and try to make a pair, 

C-Toysl, sequence, fiush (where al- 
id of), or fifteen, provided the caide 
already played have not exceeded that 
number j and so on alternately, until 
the pips oa the cards played make 
thirty-one, or the nearest possible num- 
ber under that. 

80. CoDHTiaa fob Gavh, — Wlien 
the party, whose tain it mav be to 
play, cannot produce 
make thirty-one, w 
number, he is then 
his antagonist, who, theieupon, will be 
entitled to score one, or must play any 
card or cards he may have uat will 
make thirty-one, or under ; and if be 
can make exactly thirty-one, he is 
take two points ; if not, one : the last 
player has often opportunity this way 
tt> make paira or sequences. Such 
cerda as remain oflei this are not to be 



a card iJiat will 
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played ; but each party having, during 
the play, scoredhis points gained, in the 
ner before directed, must proceed, 
non-dcalei first to count and take 
for his hand, then the dealer for his 
hand, and also for his crib, reck<ming 
the cards every way they can possibly 
he varied, and always including the 
tumed-up caid. Points. 

For every AReea 3 

Pair, or two of a sort ... 2 
Pair-royal, or three cJ a eort . 6 
Double pair-royal, or fbnr diUo 12 
Enave of the tumed-up suit . 1 
fiec|uen«eB and flushes, whaterei nnm- 

81. UaxIMB FOa LATINO OCT TUB 

Cblh CAitES,— It is always requiaile, 
in laying out carda for the crib, that 
every player should consider not only 
his own hand, but also to whom the 
crib belongs, as well aa the stats of 
the gome ; for what might be proper 
in one situation would be highly im- 
prudent in another. "When, any player 
possesses a pair-ioyal, it is generally 
advisable to lay out the other caids for 
crib, unless it belongs to the adversary, 
and they consist of two fiTca, a deuce 
and a trois, five and ux, seven and 
eight, five and any other tenth card, or 
that the game be almost finished. A. 
I^yer, when he does not thereby mate- 
rially injure his hand, should for his own 
crib lay out close cards, in hope of 
making a sequence ; or two of a suit, in 
eipeotation of a fiush ; or any that of 
themaelves amount to fifteen, or such 
as reckoned with others will make that 
number, except when the antagonist 
be nearly up, and it may be expedient 
to keep such carda aa probably may 
prevent bim from gaimng at play. 
The opposite method should be pur- 
sued in respect to the adveraary's crib, 
which each person should endeavour 
to baulk, by laying out tluse cauls that 
aro not likely to prove to advantage, 
unless at such a stage of the game 
when it may be of consequence to keep 
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iudging tlie crib of little moment. A 
king IB Hm beat card to bnulk a crib, 
as none can form a. sequencse beyond it, 
except in some companies, where king, 
queen, ace, are allowed aa a eeguence ; 
and either a king or queen, with an ace, 
ail, Beveo, eight, or nine, are good ones 
to pot ont. JjOw cardi are generally 
the moat likely to gain at play ; the 
flushes and aeqneaces, paiticulkrly if 
the latter be also Suahes, conititute the 
moat eli^ble handa, aa thereby the 
player will often be enabled either to 
»aaiat hia own crib, or hanlk that of the 
opponent, to whom a knave ahonld 
never be given, if with propriety it can 
ha retained. 

68. Threb OB FottR-EAKD Ceib- 
BlOB difiers only tram the preceding, 
as the parties put ont but one cara 
each to the crib, and when thirty-one, 
or the nearest appraxiinating number 
has been made, then the next eldest 
hand leads, and the players go on again 
in rotation, with any remaining cards, 
till all are played out^ before they pro- 
ceed to show. For three-baud ciibbage 
tiia^ular boards are used. 

83. Thsbi - Hand Cbqbiob is 
sometinieB played, wherein one per- 
son sits oa^ not each game, but each 
deal, in rotation. In thia the first dealer 
generally wins. The chances in this 
game are often so great, that even be- 
tween skilful eameetera it ia possible, 
at five-card cribbage, when the adver- 
sary is fifty-six, for a lucky player, 
who had not previously made a single 
hole, to be more than up in two deols, 
his opponent getting no farther than 
sixty in th«t ■--- ■ - 
cribbage a ci 
none i^ the parties hold a single point 
in hand, and yet the dealer and big 
friend, with the sBaiatance of a knave 
turned up, may make siity-one by play 
in one deal, while the adversaiiea only 
get twenty-four ; and although this 
may not happen for many years, yet 

metwitL^ 









(alwaj^ wJj' two) c 
ei^uohty, wit^ut scoring any points 
for the last, retain four cards in hand, 
and all the cards are to be played out, 
aa in three and four-hand eribbage, with 
five cards. At this game it ia of ad- 
vantage to the last player to keep as 
close as possible, in hopes of coming in 
for fifteen, a sequence, m' pair, hesidei 
the end hole, or thirty-one. The first 
dealer is reckoned to have some trifling 
advantage, and each player may, on the 
average, expect to make twenty-five 
points in every two deala. The flnt 
non-dealer is considered to have the 
preference, whan he gains ten or more 
the first hand, the dealer not making 
more than his average number. 

80. TbB GsBATKST PoBflIBT.B NdH- 

BER that can he gained by the show 
of any hand or crib, either in five 
or aii-card cribbage, is twenty-nine ; 
it ia composed of three fives and a 
knave, with a fourth five, of the aame 
suit aa the knave, turned up ; this very 
seldom happens ; but twenty-four ia an 
uncommon nnmber, and may be fanned 
of four threes and a nine, or two fours, 
one Ave, and two sixes ; and some 
other combinations that expoi^ice will 

8fl. EioHT-CAnii CBrHBioiisiom^ 
timeB played, but very seldom. I 

87. Hacinkt CoiCK Cbibbaob.— 
Some ingenious people in London in- 
vents a gome of chance which they 
styled playinp at cribbage by hackney 



coaches 



OS placed then 



selves at a window in some crowded 
thoroughfare, one would take ijl the 
coachea &om the right, the ot^er &om 
the left ; the Bgurea on the doors of the 
carriages were reckoned as cards in show, 
and every penon that happened to si^ 
stand, or hold at the back of any of 
them, was called a noddy, and scored 

88. Odds of ths Gau or Cbib- 
baob, — The average numbra estimatad 
to be held from the cards in hand i* 
ratlier more than four, and under five ; 
to be gained in play, two for the dealer, 
, and one for the ndyeisary, making in 
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ftll an RTenige of bli tbroughout the 
game ; the probability of the crib is 
five ; BO that each player ought to 
nuke sixteen in two deals : fa^ which 
> will appear the dealer haa BOme- 



well matched. By 
calculation, anT person maj judge whe- 
ther he be at Dome or not, end there- 
by play hia game accordingly ; either 
making a gmnd push when he ie behind 
and holds good cards, or endesTOoiiog 
to baulk hu sdvGisary when hia hand 
proTcs indifferent. 

89. All-Fours ia usually played 
by two persons ; not unfreqnently by 
four. Its niCine ia derived bota the four 
chances, called higA, low. Jack, gamt, 
each making apoint. A complete pack 
of cards must be provided, aii of which 
are to be dealt to each party, three at a 
time ; and the next card, the thirteenth, 
ia to be turned up for the trump by the 
dealer, who, if itproTe a knave, ia to 
Bctne one point. The party who cuts die 
highest card ia to deal first. The cards 
r^k in the some mumer as at whist, for 
whoever scores the first ten points 

90, Laws ot A!j,-Foiibb, — i. A 
new deal can be demandedi if in deal- 
ing the dealer discovers any of the 
adversary's cards; if, to either party, 
too many cards have been dealt : in the 
latter case, it is optional with the par- 
ties, provided it be done before a card 
has been played, but not after, to draw 
&em the opposing hand the extra cord. 

ii. Ifthe dealeiexposeanyof hiaown 
cards, the deal ia to stand good. 

iii. No person can beg mora than 
once in e»ji hand, except by mutual 



. .-. Each party must trump or follow 
Buit if thoy can, on penalty of the od- 
Teraary scoring one point. 

T. If either playcrscorewTongiit must 
be taken down, and the adversary aholl 
^ther Bcora four points or one, as may 
have previously been agreed. 

vi. When a trump is played, it is 
allowable to ask your adToreaiy if it be 
either high or low- 



vii. One card may count all-fours ; 
for Bxample,.the eldest hand holds the 
knave and staoda hia gome, the dealer 
has neither trump, ten, ace, nor Court- 
card; it will follow that the knave will 
be both high, low, jack, and game, as 
eiplained by — 

91. TKKIU D8ED IK jLLi.-Forits.— 
L Migh.—Thn hi^ieat tt^mip out, the 
holder to acore one point 

ii. Lovi. — The lowest tramp out, the 
original holder to score one point, even 
if it be taken br the adversary. 

iii. Jack. — llhe knave of tnimpa, the 
holder to score one, unless it be won by 
the adveraaiT, in that case the winner 
is to score the point. 

iv. Qamt. — The greatest number that, 
in the tricks gained, can be shown by 
either party, tieckoning — 
Four for an ace- J Out for a knave. 
Thret for a king. I Ttn for a ten. 
Too for a queen | 

The other cards do not count: thna it 

may happen that a deal may be played 

' having any to reckon for ^ 



. Beggmg is wnen the e! 



jrgame. 
at hand. 



^ , Ji^;" in which case tl 
dealer must either sufijsr his adversary 
scfne one point, saying, " Take one, 
give each three cards more &Dm the 
pack, and then turn up the next card, 
(he seventh, fbr trumps; if, however, 
the trump turned np be of the same auit 
as (he first, the dealer must go on, giv- 
ing each three cards more, and tumina 
up Uie asventh, until a change of aoit 
for trumps shall take place. 

92. Maxims fos All-Fodiis. — L 
Always make your knave be soon as you 

to be d<me by playing any small cards, 
by which you may throw the lead into 
your adversary's hand. 

iiL Win your adversary's best carda 
when you can, either by trumping or 
with superior cards. 

iv. If, being eldest hand, you hold 
eitber ace, king, or queen of trumps, 
without the knave or ten, play them 
-' j^-.^-i- -- j,y jjij^ means, you 
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88. Domino. — Duo&mtoH or 

Tas Qahe.— ThJB aams is pla;pd b^ two 
or four penoiu, with twenty-eight piecei 
of oblmg iyory, plain at the back, but 
on ihe &ce ditided by a block line in 
the middle, and indaiited with ipots, 
from one to a double-iii, which piiMi 
are ft double-bUok, aee-blsni, double- 
ace, deuce-blank, deuce-am, double- 
deuce, tnni-blank,troii-ace,troii-deuce, 
doable-troii, foui-blank, four-ftce, foui- 
deuce, four troie, double-tour, five- 
blank, flve-Mie, flve-deuoe, flTe-tnrie, 
flTe-fonc, double-flve, nz-blank, six- 
ace, lii-deuce, sii-tioia, aiz-four, liz- 
flye, and double -aiz. Bometiniea a 
double set ie played with, of which 
double-twelve ia the highest- 
Si. Method or Pi^Trsa Dohi- 
xoaa. — At the eomtnancement of the 
game tbe dominoea are well mixed 
tocether, with liieir iiieei upon the 
table. Each penou drawi one, and if 
four plBf, 1iume who choose the two 
highest an partner* ^«illirt thoM who 
take the two loweit ; drawing the 
latter alio aerrea to determine who ia 
to laj down the flrit piece, which is 
reckoned a si«at advantage. Ailer- 
warda eaehplayaT takea uven pieoea at 
random. iJie eldeat hand having laid 
down one, the next must pair him at 
either end of the piece he maj chooee, 
according to the number of pips, or 
the blar£ in the comparineut ot the 
piece ; bat whenever any one oanuot 
natch the part, either of the domino 
hut pat down, or of that unpaired at 
the other end of tlie tow, then he aaya 
"Go;" and the next is at liberty to play. 
Thoa they play alternately, eiuter until 
one party hat played all bis pieces, and 
tiiereby won the game, or tiU the game 
be blotkid I tint is, when neither party 
can play, by matching the pieces where 
impaired at either end ; then that party 
wins who bos the smalleet number of 
pipe on the piecei remaining in their 
posaesaiDti. It ia to the advantage of 
every player to diapoaaeaa himself as 
early at poscible oi Ilie beavy piecei) 



n TO A LITTLB TICE, 

such as a double-six, five, four, &c. 
Sometimea, when two perKnu play, 
the; lake each only seven pieces, and 
ogTM to p/oy or dram, i. *., when on* 
cannot come in, or pair the pieces upon 
the board at the end unmatched, 1m 
then ia to draw from tbe fourteen piecet 
in stock till he find one to suit, 

96. IiOO. — DsacKiPTioir or tbm 
Qaki, — Loo, or lue, is subdivided into 

the complete knowledge of which can 
aasiir be actjuired, and is played two 
ways, both with five and tbiee cardsi 
though most commonly with five dealt 
&tnn a whole pack, nther fiist three 
and then two, or by one at a time. 
Several persons may play together, but 
the gnaiett number can he f'<'"itt<4 
when with three cards only. 

96. HbthohotPliyikoLoo. — After 
five cards have beengiven to each player 
another is turned up for tmmp ; the 
knave of clubs generally, or eometiiiiM 
the knave of the tnimp suit, as agteed 
upon, ia the highest cvd, and ia atyled 
pam; tke s 



or any of the five cards d , . 

throwuis up the HanJ^ in order to OKapv 
being looed. Ihosewboplay their card% 
either with or without "hanging, and i» 
not gain* trick, an looedi as is like- 
wise the caae with all who have stood 
the garnet when a flush or fluihea occur ; 
and each, exoeptinf any player holding 
pam, of an inferior flnui, la required to 
deposit a stake, to be given to the per- 
son who sweeps the hoard, or divided 
among the winnera at uie ensuing 
deal, according to the tricka which maj 
then be mode. For instance, if every 
one at dealing stakes half.a-crown, the 
trices ore entitled to ai^ienca ^ueoe, 
snd whoever i« looed must put down 
half-a-crown, eicluajte of the deal: 

t is eettled that each person 
pay a sum equal to what 

be on the table at the time. 

of a suit, or filar with pam, 

fiuah, which iwec^ th« 
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board, and yieldi onlj to a Bupeiior 
flush, or the elder hflai "WTien the 
ace of trmnpa is led, it i< nroal to mj, 
"PatH, A# elvil ,■" the holder of which 
Ust-meiitioiied caid is then expected to 
let the Me pan. When loo ii plsj'ed 
■with tbiee cards, they are dealt by one 
at a time, pam ia omitted, and the cards 
are not exchanged, nor permittod to he 
throim up, 

97. Put. — The gune of put is 
played with an entire pack of cards, 
gsnerftUy by two, but stmieflmes bj four 
personB. At thii game the eards hare 
a different value team, all others. The 
best card in the pack is a troit, or thi«e ; 
the next a deuti, or two ; then come in 
rotation, as at otber games, the ace, 
king, queen, knave, ten, &c. The dealer 
diembutes three cards to each player, 
by one st a time ; whoevei cuts the 
lowest card has the deal, and five points 
make the game, except when both par- 
ties say, " Ipul" — for then the score ia 
at an end, nitd the contest ia determined 
in favour of that party who may win two 
tricks out of three. When it happens 
that each player has troa • trick, and 
the third is a tie— that ii, oovered by a 
card of equal value — the whole goes 
for nofbing, and the gune must begin 

88. Two - Hamdid Put. — The 
ddest band ahould play a cord ; and 
whether tbe adversary pass it, win it, 
or f ■■ ' ■ ' ■ ■ 

put, „ r ._. 

If you accept the first and yotir oppo- 
nent decUne the challenge, you score 
one : if yon prefer the latter, jour ad- 
versary gains a point ; hut if, Wori ' 
play, your oppoi ...... 

yon donotchoo^ 
tied to add one to his score. It. 
times good play to say, "I put," before 
yoa play a caid : thia depends on the 
nature of your hand. 

S9. Fouh-Hahdbi) Put. — Sach 
party has a partner, and when three 
caids are dealt to each, one of theplaycra 
nvea his partner his best card, and 
throws the other two away : the dealer 
is at liberty to do the same to his part- 



ner, and viei vtria. The two ptmooM 
who have received their putnen' carda 
play the game, preTiously discarding 
their worst card for the one they faava 
received from their partners. ThegaiM 
then moceeds ai at two-handed put. 

lOO. Laws of Pu*.— i. When tbs 
dealer accidentally diacovers any of hil 
adversary's cards, the advenaiy may 
detnand a new deal. 



by the deal. 

iii. When a heed Hrd is dlsoovBred 
during the deal, the catds must be re* 
shuffled, and dealt again. 

iv. If the dealer give his adve 
more cards than aj -'■ 



idvers a iT 



V. If the dealer give himself moi« 
cards than are his due, the adversary 
may add * point to his game, and call 
a fresh deu if he pleases, or draw the 
extra cards &om the dealer's hand. 

vi. No bystander must inttrfete, im- 
der jenaity of paying the stsies. 

vii. Either party saying, " I put" — 
that is, " I play,"— cannot retract, but 
must abide the event of the game, tx 
pay the stakes. 

101. SpecnlatlOIilaBnoiBynrand 
game, at which several may play, udng 
B oompleto pack of cards, beanng tlie 
same import as at whist, wi^i fi^ or 
counters, on which such a value la fixed 
aa the company mav ac;ree. The highest 
trump in each deal wins the pool ; and 
whenever it happens that not one is 
dealt, then the company pool again, and 
the event is decided by the succeeding 
eotip. Alter determining the deal, Ac., 
the dealer pools six ^•i^, and every other 
player four ; then three cards are given to 
each, by oneat a time, and another turned 
up for trump. The carda are not to be 
looked at, except in this manner ; The 
eldest hand shows the nppeimost card, 
which, if a trump, the company may 
specu^to on, or bid £ir — the mghest 
bidder buying and paying fbr it, pro* 
vid«d the ptice oSbrad be approyed ti 
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by the sellar. Aflec this u aettled, if 
the flret cord doM not prove a trump, 
tianthenBitBldestuWshowdiBTipper- 
isoBt cKd, «nd BO on— the_ oompwiy 
gnscolatmg w Utey please, till bU ore 
£scoTered, -vrhsn the pouessor of tlie 
highMt trump, whatlior by pnrchaM or 
omerwim, gauu the pool. To play >t 
tpBcolatJon well, A recollectioa only ie 
requisite of what Birperior carfj of that 
particular suit have appeared in the 
preceding deals, and calemating the pro- 
bability of tiie trump oEfered proving the 
lughest in tlie deal then nndetenoined. 

103. OonnexionB. — Three or foui 
persons may play at this game. II 
the former number, ton cards each are 
to be given; but if tlie latter, only 
ueht are dealt, and bear tlie same im- 
part as at wldst, except that diamonds 

are alivays trumps. The "" 

ore formed aa foUows; — 

i. By the two black ace*. 

ii. Xhe ace of spades and king of 

lit. The ace of olubf and Idng of 

Fob the FmsT Cokmbxiom, 2«. 

dniwn from the pool ; for the second. 
Is. ; for the third, and by tie winner 
of the majority in tricts, 6d. each is 
tohea. These sums are supposing koM 
staked: when only silver is pooled, 
then pence are drawn. A trump played 
in any round where thereiaaconnaiion 
wins the trick, otherwiae it is gained 
by the player of the fiiat card of con- 
neiinnfl; and, after a conneiion, any 
follovring player may trump without 
iiicuning a revoke ; and also, whatever 
aujt may be led, the person holding r 
card of comjeiion ifl at Ubctty to pk] 
the same ; but the others must, if poa 
Bible, foUow suit, unless one of then 
can anawBT the conneiion, which should 
be done in preference. No money can 
be drawn till the bands are fcushed; 
then the possesBora of the connexions 
»re to take first, according to precedence, 
and those having tha majority of tncks 
take last. „, , 

108. Hfttrimony.— The f*™* « 
matrimony ia played with an entire pack 



of cards, by any number of persons from 
five to fourteen. It conaisla of five 
chances, usually marked cm a board, oi 
sheet of pap^, as tidlowi : — 
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This game is generally played witli 
counters, and tie dealer pule what he 
pleases on each or any ch^ce, the other 
players depositing each the same quan- 
tity, eic^t one— that is, when the 
dealer stakes twelve, the rest of the 
company lay down eleven esch. After 
caids axe dealt round to eveiT 
lining on the left ; then to eat^ 
person one other card, which is turned 
up, luld he who so happens to get the 
ace of diamonds sweeps all. If it be not 
turned up, then each player shows his 
Land ; and any of them having matri- 
monv, intrigue, &c., takes the counters 
on that point ; and when two or mora 
people happen to have a similar com- 
bination, the oldest hand has the prefer- 
ence ; and, should any chance not be 
gained, it stands over to the next deal. 
— Obitrve : The ace of diamonds turned 
up takes the whole pool, but when in 
luind ranks only as any other ace ; and 
if not turned up, nor any ace in hand, 
then the king, or next superior card, 
wias the chance styled best. 

104. Pope Joan. — Pope, a gnmo 
somewhat similar to that of matrimony, 
is played by a number of people, who 
generally use a board painted for thia 
purpose, which may be purchased at 
most turners' or toy shops. The eight 
of diamonds must first be taken &am 
the pack, and after settling the deal, 
shuffling, &c., the dealer dresses the 
board, l)y putting fish, counters, or 
other stAes, one each to ace, king, 
queen, knave, and game i two to ma- 
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I, rtyled Pope. This 
dreesing ia, in Bome cotDpanies, at the 
indiTidusl expense of the dealer, thougli, 
in otheiB, the players oontribute two 
BtalieB apiece towu^ the same. The 
carda are next to be dealt rDi:uLd equally 
to every player, one turned up for 
trump, and about eix or eight left ia 
the stock to form stops ; as, for example, 
if the ten of spades be turned up, the 
nine cooBequenll; becomes a atop ; the 
tour Vinga, and the aeTen of diamonds, 
are slwaya fixed stops, and the dealer 
b the only person permitted, in Uie 
coune of the game, ta refer occasionallf 
to the atocl for information what other 
cards are stops in their roapeqtiye deals. 
If either ace, king, queen, or knave 
happen to be the turnw-up trump, the 
dealer may talie whatever ie deposited 
on that head ; but when pope be turned 
up, the dealer is entitled both to t^t 
and the game, besides a stake for every 
card dealt to each player. Unless the 
game he determined by pope being 
turned up, the eldest band must begin 
by playing out as many carda s£ " 
Bible ; first the steps, then pope, : 
have it, aud afterwards the lowest card 
of his longest suit, particularly an ace, 
for that never can be led through ; the 
other players are to follow, when they 
can, in sequence of the same suit, till a 
step occurs, and the party having the 
atop thereby becomes eldest hand, and 
is to lead accordingly ; aud so on, until 
some person parts with aE his cards, by 
whirh he wins the pool (game), and 
becomes entitled heaides to a stake for 
every card not played by the Othera, 
except from an^ one holding pope, 
whidi excuses bim from paying ; but 
if pope has been played, then the party 
having held it is not excused. King 
and queen form what is denominated 
matrimony ; queen and knave make 
intrigue, when in the same hand ; but 
neither these, nor ace, kin 
knave, or pope, entitle the 
the stakea deposited thereon, unless 
played ont ; and no claim can be allowed 
aiteT the booid be diecsed £a the suc- 



ceeding deal ; but in all such cases the 

"'"' to remain for future deter- 

This game only requires a 
little attention to recollect what atc^s 
have been mode in the coarse of the 
>lay ; as, for instance, if a player begin 
iy laying down the eight of clubs, then 
iie seven in another hand fbrms a 
itop, whenever that suit be led &om 
any lower card ; or the holder, vhen 
eldest, may safely lay it down, in order 
' dear hia hand. 



:ards, generally by four persons, but 



106. Tebhb used m Cabsino.— 
i. Great Cauitio, the ten of diamonds, 
which reckons for two points. 

" Liitit Cttttino, the two of Epades, 



greater share than your adveraary, and 
reckons for three ^ints. 

ir. Tht Spuda is when you have the 
majority of that sui^ and reckons for 

y. The Aca ; each of which reckons 

vi. Lurched is when your adversary 
haa won the game before you have 
gained six points. 

In some deals at this game it may so 
happen Uiat neither party win any- 
thing, as the points are not set up 
according to the tricka, &c., obtaineij^ 
but the amaller number ia constantly 
subtracted &om the larger, both in 
cards and points ; and if they both 
prove equal, the game commences a«in, 
and the deal goes ou in rotation. When 
three persons play at this game, the 
two lowest add their points together, 
and subtract ftom the highest ; but 
wheu their two numbers together either 
amount to or exceed the hifpiest, then 
neither party scores. 

107. Laws of CisanJo. — i. The 
deal and partners are determined by 
cutting, as at whiat, and the dealer 
^vea four cards, by one at a time, to 
every player, and either regularly as 
he deals, or by one, two, three, or foiir 
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(it I. time, lays four more, face upwards, 
upon the bmrd, and, after tlie fiii>t cardi 
are plajed, bur otbera ore to be dealt 
to each person, until the pnck lie con- 
eluded ; but it is ohIt in the flrat deal 
that anv cacda are to be tTimed up. 

ii. The deal ia not lout when a card u 
faced b; the dealer, unleu in the first 
round, before any of the ibor eardi are 
turned up upon tbe table ; but if a 
card happen to be &ccd in the pack, 
before aar of tho said fbur be turned 
up, then the deal most be begun again. 

iii. Any person playing with less 
than four cardi must aMde oy the loss ; 
end ahonld a card be found under the 
table, the player whose number ia 
deficient is to tue t^e aame. 

iT. Each person plays one Gaid at a 
time, with which he may not only take 
at once every card of the same denomi- 
nation upon the table, but likewise all 
that will comliiiia therewith ; as, for 
instance, a ten taliea not only every ten, 
but also nine and ace, eight and deuce, 
seven and three, aii and fo\tr, or two 
fives ; and if he clear tho board before 
the conclniion of the game, he is to 
score a point ; and whenever any player 
cannot pair or combine, then he is to 
put down a card. 

V. The tricks are not to be counted 
before all the cardi are played ' nor may 
any trick but that last won be looked 
at, as every mistake must be challenged 
immediately. 

vi. After all the pock is dealt out, 
the player who obtains the lost trick 
■weeps all the cards then remsiiiing 
munatched upon the table. 

108. VinKt'-un. — DEscRiraoM op 

THE GAMB.-^The game of Vingt-mt, 
or twenty-one, may be played by ' — 
or more persons; and, -- ""■- '■- 
advantageous, and often 
with the same person, it is usual 

turning up the first ace, or any other 
mode Uiat may be agreed upon. 

109. Method of PLATmo Tranr- 
rv.— The card* must ell be dealt ont 
in (uceesaion, unless a natural Vingt-un 
occur, and in the meantime the pone. 



a the deal is 



[, should collect t^oae 
that have been played, and shnffle them 
together, readr for the dealer, against 
the period wben be shall have dis- 
tributed the whole pack. The dealer 
is first to give two cards, by one at a 
time, to each player, including himself; 
then to ask every person in rotation, 
beginning with the eldest hand on the 
left, whether he stands or chooset 
another card, which, if required, must 
be given frmn off the top of the pack, 
and afterwards another, or more, if 
desired, till tho points of the additional 
card or cards, added to those dealt, 
Mceed or make twenty-one eiaotly, or 
such a number less than twenty-one aa 
may be Judged proper to stand upon. 
But when the points exceed twenty- 
one, then the cuds of that individual 
player ore to be thrown up directly, 
and the stokes to be paid to the dealer, 
who also is, in turn, entiUed to draw 
additional cards; end, on taking a 
Vingt-un, is to receive double stakei 
from all who stand the game, except 
such othct players, likewise having 
twenty-one, between whom it is thereby 
a drawn game ; and when any adversary 
has a Vingt-un, and the dealer not, then 
the opponent so having twenty-one, 
wins double stakes &om bim. In other 
coses, except a natural Vingt-un hap- 
pen, the dealer pays single stakes to all 
whose nuiobeis under twenty-one are 
higher than his own, and receives fiom. 
those who have lower numbers ; but 
nothing is paid or received by such 
playen ai have similar numbers to the 
dealer ; and when the dealer drawa 
more than twenty-one, he is to pay to 
alt who have not thrown up. 

110. NATtEiL ViHOT-iTN. — Twenty- 
one, whensoever dealt in the first in- 
stance, is styled a JVo(uro( Vingt-un, it 
should be declared immediately, and 
entitle* the possessor to the deal, be- 
sides double stakes &oia all the players, 
unless there shall be more than ona 
natural Vingt-un ; in which case, the 
younger bond ot hands haying the 
same, ate excused from paying to tbe 
eldest, who takes the deal of course. 
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Oittmt .' An ace may be reckoned 
edther u eleven or one ; eTery conrt- 
card is counted aa t£n, and the rest of 
the pack according to their pointB« 

til. Thb Odos of Natubai, Vikot- 
ITM mecelT depend apon the avent^ 
jHUnber of cardfl likely to come undei 
or exceed tvanty-one : for example, if 
tboM in hand nuke fourteen exactly, it 
ia aeren to aix that the one next djuwu 
docB not make the numher of point* 
above twenty 'One ; hut if the ptonti be 
a to aix againit that 



for aa the ace may he calculated both 
ways, it ia rather abora an eren bet 
that the adversary'a two fint oarda 
amoont to mora than fourteen. A 
natural Tingt-un may be expected once 
in KTcn coups when two, and twice 
in seven when four people play, and bo 
on, according to Ihe'number oi playera. 
lis. Quadrille. — The game of 
QuadrtUt ia played by four paiaona, 
and the number of card* raquired ia 
forty ; the four tena, ninei, and ei^ta 
being diacaided &onl the pack. Tlie 
deal ii made by diitiibutin^ the cardi 
to each player, tbiee at a tuna for two 
jonoda, and four at a time lbr_ oi 
round ; commencing with the TiA 
baud player, who ia eldeat hand. T1 
trump ia made by the person who 
playa, with m without calling, by 
naming apadei, clubs, 
hsarU, and (he suit lo ] 

113. Thb Two MLLOwraa Tabus 
will show tMt rxnlc ani ariir af ti* 
mtA, wJIflt Irumpt or wAm not to, 

114. (i) Whbh Tbumpb:-- 

Spadille, the ace of 

Hanille, the deuce 
of apadei ta of 

Baato, tlia M« of 



Punto, the a 
heartaorof dio- 



Cl-i... 


^Sp<Lda. 




King. 


^. 


King. Three. 


Queen. 


Five. 


Queen. Four. 


Knave. 


Four. 


Knave. Five. 


Seven. 


Three. 


Deuce. Biz. 


It 


mall. 


12 in all. 


116. 


(ii.) -Whb!. 


HOT Tariips:— 


Cluit <ad Sfrndn. 




King. 


Five. 


Kine. Three. 


Queen. 


Four. 




Knave. 


Three. 


Knave. Five. 


Seven. 


Deuce. 


Ac*. Sii. 



Sin all. " ■" 

116. Fkom Tkmb Tableb it wiu. 
■ OHiaKvan that apadille and baeto 

are alwayi tnuapa ; and that the red 

euita have One trump more than tlM 
black.-'tlie former twelve, and the latter 
only eleven. 

117. A ThdKF CAIJJD UAKlIi^ 

itween apadille end baito, ia in black 
the dence, and in red the seven i ther 
are the aeoond oarda wbeu trumps, and 
the last in their reepeotiTe auits when 
not trumpa. Example : the denoe of 
Bpodea being aecond tmmp wh«l ihtj 
are trumpa, and the lowest card wh^ 
cluba, heaiia, or ^^^""°"^1 aro tromp^ 

id BO of the leit. 

118. PcHTo la TBI Acs OF Husn 
or diamonds, which ia above the king, 
and the fbuidi trump, when either of 
thoas Buila are trumps ; but ia below 
the knave, ai^ ace of diamonds and 
hearts when they-are not trumpa. Tha 
two of hearts or diamonda ia alwayi 
superlcHT to the three ; the three to the 
four; tbefouT to theflve; and the Qto 
to the aiz i the liz is <mly superior to the 
seven when it ia not trumpa, for when 
the aeven is manille, it is the second 

119. TniUASsTHUBMATUKtKIS, 

viz., qiadille, manille, and basto; wboao 
privilege is, when the player has no 
other tnuaps but them, and trumps ara 
led, he ia iiot obliged to play them, bat 
may play wb^ card ha thinks proper, 
pnmded, howaver, that the trump led 
u of an inferior value ; but if Bpadilla 
ehonld be led, he that has manille or 
baato only ia compelled to leail iW '"'■li'^ 
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is the case viCli basto in respect 
manille, the Buperior matadore always 
forcing the inferior. 

120. Tebms csed in Qi 
— i. To ask leavl is to aali leaTC to play 
Willi a partner, by callmg a king. 

ii. Saato is the ace of cluba, and 
always the third best trump , 

iii. S<ut is a penalty ineoired by not 
^rimiiiig when you stand your game, '~ 
by renouncing ; is which cases you pay 
01 many countors aa aie down. 

iv. CA«pi7/>isbeing between tike eldest 
hand and the dealer. 

T. Cadillt ii when diose who defend 
the pool make mora tricks than those 
who defend the game, which is called 
wimiing the codifle. 

t:. (^(ws^tMn is a clum to the game, 
always paid by those who lose, whether 
by codille or demise. 

ya. DevoU ia when he who stands tiie 
game makes no trick. 

Till. Jhmble h to play for double 
•takes, with regard to the game, the 
consolation, the sans prendre, the mata- 
doros, and the devole. 

ii. Ibree. — Hie ombre ia said to be 
forced when a itnmgtiumpiajplayed for 
the advereary to over-H-ump. Hem, like- 
wise, said to be forced when he asks 
leave, and one of the other players 
obliges him to play sans prendre ; or 
pass, by offering to play sans prendre. 

I. Arad tpadilte is, when all have 
passed, he who has spadille is obliged to 
pUjjit. 

xi, Toretdiatuprtndrfhvhsaihav- 
ing asked leave, one of the players offers 
to play alone, in which case you are 
obliged to play alone or pass. 

lii. Friend is the player who has the 
king called. 

ziii, Irap/uit.^—To make the impasse 
is when, being in cheville, the knave of 
» suit is played, of whidi the player 
baa the king. 

xiv. Manille u, in black, the deuce of 
apade* or clnbs ; in red, the seven of 
hearts or diamonds, and il always the 
•econd best trump. 

XV. Mark meani the fish put dom by 



fish. 

ivii, ^afoiisri!!, or matte, are spadille, 
manille, and basto, wMch are always the 
three beat trumps. False matadores 
are any aequence of trumps, following 
the matadores regularly. 

xviii. OmAr^ie thenamegiventohim 
who stands the game, by callmg or play- 
ing Sana appeler, or sans prendre. 

lii. i*iirfji is the duration ofthe game, 
according to the number of tours agreed 
to be played. 

zz. Fatt is the torm used when yon 
have not either a hand io play alone, or 
with calling a king. 
_ iii. Ponto, or Pmto, is lie ace of 
diamonds, when diamonds ore tnimps ; 
or hearts, when tbey are trumps, and is 
then the fourth trump. 

uii. Fool,- — The pool con£sts of the 
fishes which are slaked for the deals, 
or tie counter? put down by the players, 
or the basts wbich go to the game. To 
defend the pool is to be against him who 
stands the game. 

zxiii. Prite is the number of fish or 
sounters given to each player at the 
commencement of the game. 

uiy. J(i(?/e is the mrder to be observed 

the game. 

XKT. Eemiit is when they who stand 

they who defend the pool, and then tliey 
lose by remise. 

ixvi. Betwunet is not to play in the 
suit led when you have it i likewise, 
when, not having any of the suit led, 
you win with a cud that is the only on« 
you have of that suit in wUcIi you play. 

ixvii. Eepriu is synonymous wiu 
party. _ ■ 

xzvm. JCQwrf is synonymous with 
reprise and party. 

xxix. Eoi rtnda is the king surren- 
dered when called and given to the 
ombre, for which he pays a fish ; in 
which case, the person to whom the 









xzx. SpadilU is the ace of spader, 
which ia always the best tiump. 

.(jN<^oogle 



lavosujuoa souncL, 
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ixxi. Sana appeler ia plkfing with- 
out calllog a king. 

xioi. Sana prendre a erToneOiislj 
used fur ma appeJer, meuung the 

iiziii. Tenaei it to wait with two 
trumps that must make when he who 
has two others is ohliged to lead, audi 
as the two black acesagidiut uuniiUe or 

iiiiT. 7bHr> are tlie counters, which 
thej who win put down, to mark the 
number of coups played. 

ixzT. Vol* IS to get all the tricks, 
either with a Mend or alone> saos 
prendre, or decUred at the fint of the 
deal. 

121. LaWB 07 QOADXILLB. — i 

The caids are to be dealt by fours and 
threes, and in no other manner. The 
dealer ia at liberty to begin by four or 
* three. If in deuing there is a fitced 
card, there must be a new deal, unless 
it is the last card. 

ii. If Here are too moayOT too few 
car^ it is also a new deaL 

iii. No penalty is inflicted ibr dealing 
wrong, but the dealer mnst deal again. 

ir. Hewhohas asked leaveisobliged 
to play, 

T. No one f^ould play out of his 
turn : if, however, he does, he is not 
basted for it, but the card played may 
be called at any time in that deal, pro- 
Tided it does not cause a revoke ; or 
mther of the adTersaiiea may demand 
the partner of Tii"i who played out of 
bis turn, or bis own partner, to play any 
mit he thinks fit. 

TL Nomatadorecanbefbrcedhntby 
a superior matt ; bnt the snpeiiar forcog 
theinieiior, when led by the first player. 

vii. WhoeTer names any suit for 
tmmpa must abide by it, erea thon^it 
should h^ipen to be his worst suit. 

viii. If you play with eleven cards 
you are basted. 

iz. If you play sans prendre at have 
matadores, yoa are to demand them 
before the next dealer has finished his 
deal, otherwise yon li^ the benefit. 

I. If any one name his trump with- 
out asking leave, he omst play alone, 



unless the yonngest hand and the rest 
have passed. 

li. If any person play out of hii 
turn, the card may be called at any time, 
or the adversary may call a suit. 

ili. If the person who von the sixth 
trick play the seventh card, he must 
play the vole. 

xiii. If you have four kings, yon may 
call a queen to one of your kings, or caU 
one of your kings ; but you must not 
call the queen of trumps. 

xiv. If a card be separated &om the 
rest, end it is seen, it must be played if 
the adverse party has seen it, unless 
the person who separated it play Ban« 
prendre. 

zv. If the king called, or his mated 
queen, play ont of turn, no vole can be 

zvi. No one is to be basted for a re< 
nounce unless the trick be turned and 



^ _ their cards 
and play them over agam. 

zvii. Forced spadille isuot obligedto 
make three tricks. 

zviii. The person who undertakes to 
play the vole has the preference of 
playing before him who offers to play 
sans prendre. 

zix. The player is entitled to know 
who is big ling called, before he de- 
clares for the V(de. 

II. When sir tricks are won, the per- 
son who won tie siilh must say, "I 
play (or, do not play) the vole ;" or '* I 
ask;" and no more. 

iii. lie who has passed once has no 
right to play after, unless he has spa- 
dLlle ; and he who aaks must play, un- 
less somebody else play sans prenii*. 

Tiii If lite playen show their cards 
before they have von alz tricks, they 
may be caUed. 

zziii. Wboerer has asked leave can- 
not play sans prendre, nuleas he be 

zziv. Any person may look at the 
tricks when ho is to lead. . . 

izT. Wheerw. playing for a vole. 
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losM it, hu a right to (tikM, B«iig 
prendre, and matadores. 

xivi. Forced opadillo cannot play for 
the role. 

xxvii. If»ii7perHindi«coTeThug«iDe 
he cannot pUf the Tole. 

xxriiL Noooeiilodecluehownutny 
trumpB are out. 

zuz. Heirho plays and doe« not win 
three tricla, ie baited alone, uoIms foreed 
(padiUe. 

XII. If there are two cards of a sort, 
it is a Toid deal, if diecoreied befbie the 
deal is played out. 

13S. Buijw roR LsABinaa.- 
When you are the ombre, and your 
frieud leads from a matt, play your best 
trump, and then lead the neit best the 
first oppartunity. 

ii. If you possess all the trump* t 
tinne to lead &eta, eicept you hold 

iii. If all the other matta are not re- 
vealed by the time yoa have aii tncks, 
do not run a risk in plaving for the vole. 

It- When yoa are the friend called, 
and bold only a matt, lead it ; but if it 
be guarded bya small trump,Iead '' ' 
But vhen the ombre is last player, 
the beat tramp you possess. 

T. Punto in red, or lung o! tnunps 
in black, are good cards to lead when 
you are best ; and should either of them 
succeed, then play a small trump. 

vi. If the ombre lead to discoTcr his 
fijeod, and you have Icing, ^ueen, and 
knave, pat on the knave. 

vii. Praserve the suit called, whether 
friend or foe. 

viii. When playing agaisit a lone 
hand, never lead a king unless yoa have 
the qoeen ; dot change the suit : and 
prevent, if possible, the canbn from 
beiag last player. 

ii, Tou are to call your strongest 
■uiti, eicept yoa havea queen guaided; 
and if elder hand, yon have a better 
chance than middle hand* 

X. A good player may play ■ weaker 
game, either elder or younger, thaainid- 



N called from fifteen being tho 
number to count oat. It ia usually 

played by two persona only, and is 
much admired for its simplicity and 
(aimeaa, aa it depends entirely upon 
chance, is soon decided, and does not 
require that attention wluch moet other 
games do. It is, therefore, particnlarly 
calcalat«d fbr those who Ioto to spott 
upon an equal chance. 

Method or Pi.Ama. — The caids 
must be shuffled by the two players, and 
when they have cut for deal (which falla 
to tiie lot of ^im who cuta the lowest], 
the dealer has the liberty at this, aa 
well as all other gamea, to shuffle them 
again. When Uiis is done, the adver- 
sary cuta them ; after which, the dealer 
gives one card to his opponent, and one 
to himself. Should the dealer's adver- 
sary not approve of his card, he is en- 
titled to have as many cards pven to 
him, one after the other, as will make 
fifteen, or come nearest to that number; 
which are usually given from the top of 
tho pack: foreiample — if he should have 
a deuce, and draw a five, which amounts 
to seven, he must continno going on, in 
eipectatioQ of coming nearer to flfleian. 
If he draw an eight, which wtU make 
just fifteen, be, as bmng eldest bond, ta 
sure of winning the game. But if he 
overdraw Jiimaf^lf^ and make more than 
fiitecn, he loses, unless the dealer should 
happen to do the ssme ; Which droum- 
stance constitates a drawn game ; and 
the stakes are consequently doubled. 
In this manner they persevere, until 
one of them has won the game, by 
standing and being nearest to fifteen. 
At the end of each game the cards are 
packed and shuffled, and the playoia 
again cut for deaL The advantage is 
invariably on the lide of the elder 

1S4. anadrillM. — TsB Taei 

Skt. Firii Figure, Ze Pa>itahti.~Sieb.t 
and left, fiihucei to partners ; togi 
partners. Ladies chain. Half pro- 
menade; half right and left (Four 
timt».)—8eeaiulFSfMU, Z' JK^.— Le«ding 
lady and oppodte gentleman advance 
and retire ; chusez to right and loft ; 
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crosa over to each oUier's pkcea; 
chaasez to right snd lelt. Bokncez and 
turn partucra. (Four times.) Or Double 
i' EU. — Both couples advimce and retira 
at the same time j crass over : advance 
uid letiro again ; crass to places. Ha- 
lancez and turn partneiB. (Fouctimes.) 
Third Figure, La Poiife,— Leading lady 
and opposite genfleman cross over, 

E' ving right hands ; reciosn, giving left 
.nds, and fall in a line. Set four in 
a line ; half promenade. Advance tn-o, 
and retire (twice). Advance four, and 
retire; half right and left. (Four times.) 
tourthtisure, r^eniM.— The firstcouple 
advance and retire twice, the ladf 
remaining on the opposite side ; the two 
ladies go round the first gentleman, 
-who advances up the centre j balancez 
and turn hands. (Four timea.) Fifth 
Figure, La Pmlorale. — The leadmg 
couple advance tviee, leavins the lady 
opposite the second time. The three 
advance and retire twice. The leading 

Katleman advance and set. Hands four 
If round; half rightand left." (Four 
tiiaeB.) Sixth Figure, Qalop Finale. — 
Top and bottom couples galopade quits 
lound each other. Advance and letixe ; 
four advance again, and change the 
gentlemen. Ladies' chain. Advance and 
retire four, and regain your partners in 
your places. The fourth time all galop- 
ade for an unlimited period- (Four 



and retire, then half promenade, eight 
bars. Advance four, retire, and return 
to places with the half promenade, eight 
bars. Ladies' chain, eight bars. Be- 
peated by the side couples, then by 
the top and bottom, and lastly bv the 
dde couples, finishing Trith grand pro- 
menade. 

125. Lanobhb. — i. La Eote. — First 
gentleman and opposilo lady advance 
and set — turn with both hands, retiring 
to places — return, leading outside — set 
«ad turn at comers, ii. Za Lodoiika. 
— First couple advance twice, leaving 
the lady in the centre — set in the 

■'TliuntlieTiNilH must bo omitted. ' 



centre — turn to places — all advance in 
two lines— all turn partners, iii. La 
Ihrset. — First lady advance and stop, 
then the opposite gentleman — both re- 
tire, turning round — ladies' hands across 
half raund, and turn the opposite gentle- 
men with lett hands — repeat back to 
places, and turn partners with left hands. 
v>. L'Eloile. — First couple eet to 
couple at right^ — set to couple at left — 
change places with partners, and set, 
and pirouette to places— right and left 
with opposite couple.' v. Let Lanciert. 
— The grand chain. The first couple ad- 
vance and turn facing the top ; then llio 
couple at light advance behmd t^o top 
couple ; then the couple at left, and the 
opposite couple, do the same, fomiing 
two liaes. All change places with 
partners and back again. The ladies 
turn in a line on tbe right, the gentle- 
men in a line oa the lelt. Each couple 
meet up the centre. Set in two lines, 

the other. Turn partners to places. 
Finish with the grand chain. 

ISe. Thb Caledoniaks. — Fint 
Figure. — The first and t^podte couples 
himda across round the centre and back 
to places — set and tuiu partaere. 
Ladies' chain. Half promenade — half 
right and left. Repeated by the sida 
couples. Seeoni Figure. — The first 
gentleman advance and retire twice. 
All set at comers, each lady passing' 
into the next lady's plaoe on the li^t. 
Promenade by all. Bepeated by tho 
other couples. Third liffurt^-ThsBiat 
lady and opposite gentleman advance 
and retire, biding to each other. First 
lady and opposite gentleman pass round 
each other to places. First couple orosa 
over, having uold of hands, while the 
cmpoaite couple cross on the outside of 
them — the some reversed. All set at 
comers, turn, and resume partners. 
All advance and i«tiie twice, in a 
circle with handsjoined — turn partners. 



J%urM Figure.— Tho first lady and 
opposite gentleman advance and stop ; 
then their partners advance; turn 
partners to places. The four ladies 
more to right, each (aking the next 

n,gN..(jNGoogle 
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lady's place, ondBtop — the four gentle- 
men move to left, each biMng the 
neit gentleman'B place, and Btop— the 
ladica repent tlie same to the right 
—then the gentlemen to the left. AU 
join hands and promenade round to 
places, sjid tiun partners. Repeated by 
the other couples. liftk Fisfi-e.—l'ho 
Sret couple promenade or valtz round 
inside the figure. The four ladiea ad- 
vance, join hands round, and retire — 
then the gentlemen perform tha same 
— ell set and turn pnrtiiers. Chain figure 
of eight half round, and set. All pro- 
menade to places and turn partners. All 
change sides, join right hands at comers, 
and set — back again to places. Finish 
with grand promenttdo. — These three 
arc the most admired of the quadrilles : 
the i'irst Set invariably takes pteccdence 
of every other dance. 

127. SpAHisH Dancb. — Danced ir 
ft circle or a line by sixteen or twenty 
couples. The couples stand as for a 
Country Dance, eicept that the first 
genHeman must stand on the ladies' 
aide, and the first lady on the gentle- 
men's side. First gentleman and second 
lady baloncez to each other, while first 
lady and second gentleman do the e 
and change places, first gentli 
and partner baloncez, while aecond 
gentleman and partner do 
and change places. First ^ 
and aecond lady balancez, while first 
lady and second gentleman do the same, 
and change places. First gentleman 
and second lady balancez to partners, 
and change places with them. All four 
join hands in the centre, and then 
change places, in the same order 
fbiegoing figure, four times. A! 
poQssette, leaving the second lady and 
Kentlemaa at the 1^, the same as in a 
Country Danoe. lie first lady and 
gentleman then go through the son: 
ligiiie with the Uiiid tadr and gentii 
tnoo, and so proceed to the end of the 
dance. This figure is sometimes danced 
in eight bars time, which not only 
huniei and inconveniences II 
Imt also ill accords with the i 

1S8. Walk Cotii.loh .^Places the 



advance twice and cross over, turning 

e ; first and second gentlemen do 

lame ] third and fourth couples the 

t; first and second couples waltz to 

», third and fourth do the same; 

all waltz to partners, and turn half 

round with both handa, meeting the 

next lady ; perfotm thia figure until in 

your places ; form two side lines, all 

advance twice and cross over, turning 

; the same, returning; aU walti 

round ; the whole repeated four times. 

138. La Galofadb is an ex- 
tremely graced and spirited dance, in a 
continual cbassez. An unlimited num- 
ber may join ; it la danced in couplea, 
as waltzing. 

180. The Galofase QrAcniLLEE. — 
1st, Galopade. 2nd, Right and lell^ 
sides the same. 3rd, Set and turn 
hands all eight. 4th, Galopade. 5lh, 
Ladies' chain, sides the same. 6th, 
Set and turn partners all eight. Till 
Galopade. 8th, Tirois, sides the same. 
9th, Set and turn pulnera aii eight. 
10th, Galopade. lltb. Top lady and 
bottom gentleman advance and retire, 
the other six do the same. 1 2th, Set 
turn partners all eight. 13th, 
Galopade. !4th. Four ladies advance 
and retire, gentlemen the same. ISth, 
Double ladies' chain. 16th, Set and 
turn partners all eight. 17th, Galopade, 
IBth, Foussette, sides the same. 19th, 
Set and turn. 20tli, Galopade wdtz. 

131. The Hazuria.— This dance ia 
of Polish origin — first introduced into 
England by the Duke of Devonshire, 
on his return ima Russia. It coneista 
of twelve movements; and, tha first 
ei^t bars ere played (as in qnadrillcs) 
before the first movement commences. 
133. The Rbdowa 'Waltz is com- 



waltz called Rcdowa. 3rd, The waltz 
k Deux Temps, executed to a peculiar 
measure, and which, by a change of the 
rbTthm, assumes a new character. The 
middle of the floor must be reserved 
fi» the dancers who execute the pro- 
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who dimce tlie wiltz tnm in a circle 
alioat Hie lOom. The podtioD of the 

Katleman ii the BUne M for the wnlti. 
10 gentleman seta out irith the left 
foot, and the Indy villi the right. la 
the puraoit the poeitioa is di^rent, the 
genUeman and Us partner face, and 
take each other ij the hand. They 
advajicB or full back at plea^mre, and 
tolance in advance and backwarda. To 
advance, the step of the pursuit is made 
by a glissade forward, without epring- 
ing, mup4 with the bind foot, and j'tlJ 
on it. You recommence with the oihei 
foot, and ao on throughout. The re- 
tdring step ia made by a sliding step of 
the RX>t backwaida, withont sprmg, 
jete with the front foot, and coapS with 



theoi 



It!> 



Tance well upou the sliding step, and to 
«pringlightly in the two others, aurptaa, 
balancing eqoaUy in the jwi de poarsuiti, 
which ia eiecuted alternately by the 
' left in advance, and the right backwarda. 
The lady should follow all the moye- 
menta of her partner, foiling back when 
he adTanceSi and odTonciog when he 
falls back. Bring the shoulders a little 
forward at cneh sliding step, for they 
should always follow the moTement of 
the leg as it adyances or retreats ; but 
this should not be loo marked. 'Wlien 
the gentlemsn is abont to waltz, he 
■honjd take the lady's waist, as in the 
ordinary wait*. The step of the 
lUdowsi, in turning, may be fliua de- 
BCcibed, For the gentleman— ^jXrf of 
the left foot, passing before the lady. 
GUitade of the right foot behind to the 
fourth position Baide — the loft foot is 
brought to the third position behind — 
then the pas de basgne is executed by 
the right foot, bringing it forward, and 
you recommence with the left. The 
pa> de iatauf should be mode in three 
very equal beats, aa in the Hazurka. 
The lady performs the same stops as 
the genUeman, be^nning by the pa» de 
baigut with the right fbot. To waltz 
k deux tempa to the meaaure of the 
Bedows, we should make each step 
upon each beat of the bar, and find our- 



whole and o 
every bar. The mnaic is rather slower 

than for the ordinary waHf . 

133. Vaibh Cellaricb.— The gen- 
tleman takes the lady's left hand with 
hia right, moving one bar to the left by 
gliaiide, and two hops on hia left foot, 
while the lady does the same to the 
right, on her right foot ; at the second 
bar they repeat the some with the other 
foot — this ia repeated for sixteen bars ; 
they then waltz sixteen bars, glintde 
and two hops, taking care to occupy the 
time of two bars to get quite round. 
The gcutleman now takes both handa 
of Ae tody, and makes the grand square 
-—moving three bars to his left — at the 
fonrth bar making two heata while 
turning the angle ; hia right foot is now 
moved foTwarri to the other angle three 
bars—at the fourth, beat again while 
toniing the angle ; the same repeated 
for sixteen bara — the lady having her 
right foot forward when the gentleman 
has his loft foot forward ; the waltz is 
again repeated ; aflerwhich several other 
steps are introdnced, but which must 
needs be seen to be understood. 

184, CmctrtAB Walti. — The dan- 
cers form a circle, then promenade 
during the introduction — all waltz six- 
teen bars — set, holding partner'a right 
hand, and turn — waltz thirty-two bars 
— rest, and turn partners elowly — face 
partner and chajssez to the ri^bt and left 
— pironette lady twice with the right 
hand, all waltz sixteen bare — set and 
turn — all form a circle, still retaining 
the lady by tiie right hand, and move 
round to Uto left, aiztecn bars — waits 
for finale. 

ISO. PoLiA TTAiKEa. — ThecottpleB 
lake hold of hands as in the usual w^tz. 
Pint Wain. The gentleman bops the 
left foot well forwu^ then bock ; and 
glUtada half round. He then hops 
the right foot forward and back, and 
qlittada the other half round. The 
ladv performs the same steps, Winning 
wiui the right foot Eetmd. The gen- 
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1 Etrikea the right heel three 
timei against the left, and jnmiM on the 
right fiut, completang the circle. The 
lady does Qa same atma irith rersne 
feet Third. The gentleman raises up 
Qie left foot, steps it lightlj on the 
gnnind forward, then strikes the right 
heel mnaitly twice, and gliaada hilf 
lonnd. The same is then done ivith 
the oAet foot. The ladf bepns irith 
the right foot. 

ISd. Vaub a Dstrx Tsxn.— This 
waltz coiUniiis, like the common waltz, 
three times, but differently divided. 
The first time consists of a gliding step ; 
the second a chassez, indudini 



bj bringing one leg near the other, then 
moving it forward, backward, right, left, 
and round. The gentleman begins b; 
eliding to the left with his left foot, 
then performing a chosaes towards the 
left with his right foot without turning 
at all during t£e first two times. He 
then slides backwards with his right 
leg, turning half round ; after which he 
pubi hia 1^ log behind, to perform a 
chosaez forward, turning then half 
round for the second time. The lady 
waltzes ia the same manner, except that 
the first time she slides to the right with 
the ri^t toot, and also peribnns the 
chassez on the right, and continues the 
same as the gentlemaa, except that she 
slides backwards with her right foot 
when the genUeman slides with his left 
foot to the left; and when the gentleman 
slides with his right foot backwards, she 
slides with the left foot to the lefL To 
perform this waltz gracefolly, care : 

' nt mi , 

IS slightly 

137. CiBOiBSUM CmcM. — The com- 
pany is arranged in cooplea round the 
room — the ladiea being placed on the 
right of the gentlemen, — after which, 
die first and second couples lead off the 
dance. Figun. Bight and left, set aod 
turn partneis — ladies chain, w^. — At 



the conclnaion, the first conple with 
fourth, and the second with Uie third 
couple, recommence the figure, — and eo 
on until they go completely round the 
circle, when me dance is concluded. 

138. PoLXA.— In the polia there 
are but two principal steps, all others 
belong to fanc]' dances , and much mis- 
chief and inconrenienCG is likely to 
arise fhim their impieper introduction 
into the ball-room. Fint titp. The 
gentleman raises the left foot slightly 
behind the right, the right foot is then 
jumped u^on, and the left brought 
forward with a glissade. The lady 
commences with the right, jumps on 
the left, and glisaadea with the right. 
The gentleman during his Btep Aas 
hold of the lady's left hood with his 
right. Second ilep. The gentleman 
lightly haos the left foot forward on 
the heel, then hops on the toe, bringing 
the left foot slightly behind the right. 
He then glisudes with the left loot 
forward j the some is then dons, com- 
mencing with the right foot. The lady 
dances the same step, only beginning 
with the right foot. — 'Diere are a variety 
of other st^s of a fancy character, but 
they can caily be undraitood with the 
aid of a master, and even when well 
studied, must be introduced with care. 
The polka should be danced with 
gnice and elegance, eschewing all ouiri 
and ungainly steps and gestureer taking 
care that the leg is not lltted too high, 
and tJiat the dance is Dot commenced 
in too abrupt a manner. Any number 
of couples may stand up, and it is the 
privilege of the gentleman to fonn what 
figure he pleases, and vary it as often 
as his fsncy and taste may dictate. 
Mrtl Figurt. Four or eight bars ire de- 
voted to setting fbrwards and back- 
wards, turning from and towards your 
partner, making a slight hop at the 
commencement of each set, and holding 
your partner's left hand ; you then per- 
fonn the same stepiforwards) all round 
the room. Second Figuri. The gentle- 
man faces his partner, and does the 
same step backwards aD round the 
room, thelady following with the oppo- 
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aits foot, and doing the step forwards. 
Third fyure. The wme as the second 
flgitra, om7 reveraed, the lady stepping 
backwards, and tiie gentleman forrards, 
alwaja going the same waj round the 
room, FouTtk Jigvri. The same step 
as figuiea two and three, but ttmung 

136. Thb GooLnzAissinular totbe 
poUia, the figures being waltzed through. 

140. Tkb ScHoniBCHB. — The gen. 
tleman holds the lady precisely as in the 
polka. Beginning Tith the leit foot, 
he elides it fonrard, then brings up 
the right foot to the place of the left, 
alidca ihs left foot forward, and springs 
or hops on this foot. This moTcment 
is repeated to the right. He begins 
■with the right foot, alidca it forward, 
brings up lie left foot to the place of 
the right foot, sUdea ibe H^ht foot 
forward again, and bops i^a it. The 
gentleman springs twice ot '' ' * 
foot, turning half round ; tw 
right foot; twice uneora On the left 
foot, turning half round ; and again 
twice on the right foot, turning half 
round. Eeginning again, be proceeds 
M before. The lady begins wilb the 
right foot, and her step Is tbe same in 
principle as Ihe gentleiDan'a. Vary, by 
areverattam; or bygoinginaatraight 
line round the room. Bouble, if you 
like, each part, by giving four bars to 
the first part, and four bars to the 
fiecond part. Tho iimi may be stated 
as precisely the same as in the Polka ; 
but let it not be forgotten that La 
Schottische ought to 00 danced much 

141. CouNTBT Dances. — Sir Soger 
deCovtrlet). — First lady and bottom gen- 
tleman advance to centre, salute, and 
retire ; first gantleman and bottom lady, 
same. First lady and bottom gentle- 
man advance to centre, turn, and retire ; 
Brst gentleman and bottom lady the 
sama. Ladies promenade, turning off 
to lie right down the room, and hack to 
places, while gentlemen do the same, 
turning to the left ; top couple remain 
at bottom ; repeat to the end of dance, 

143. La Polka Countkt Dances. 



— m form two lines, ladies on ths right, 
gentlemsn on. the left. Figure. Top 
lady and second gentleman heel and to* 

(polkjistep} across to each other's place — 
second lady and top gentleman the same. 
Top lady and second gentleman retire 
ba^ to places — second lady and top 
gentleman the same. Two oouplea polka 
step down the middle and back again — 
two first couples polka waltz. Fint 
couple repeat with the third couple, 
then with fourth, and so on to the end 
of dance. 

148. Thb HioHmro Bbel.— This 
dance is performed by the company 
arranged in parties of three, along the 
room in the ibllowing manner ; a lady 
between two gentlemen, in double rows. 
All advance and retire — each lady then 
performs the reel with the genueman 
on her right hand, and retires with the 
(ntpodte gentleman to places — hands 
three round and back again — all six 
advance and retire — then lead through 
to the next trio, and continue the figiue 
to the end of the room. Adopt the 
Highland step, and music of thiee-part 



ChainiAnglaiie. — The t<^ and bottom 
couples right and left. 

Chaine Anglaia 4oubk. — The right 
and left double. 

Chaine dei Danua. — The ladies' chun. 

CAawB del Damei dauMt.— Tho ladies' 
chain double, which ia performed by 
all the ladies commencing at the same 
'ne. 

Chaiia. — Move to the right and left. 

ChasKi croiiei, — Gentlemen change 
places with partners, and bock again. 

J>emie Chaine Anglaite. — The four 
opposite persons half right and left. 

Stmie Frouuttude.'—Ail eight half 
promenade, 

j)oe-ci-d<n~ — The two opposite persona 
pass round each other. 

Demi Maulinct.— The ladles atl ad- 
mce to the centre, giving bands, anj 
return to places. 
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conn iru ran bkotobt to anouim : 
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La OranA Chaint. — All eixht duMMi 

![iiite mind, g;ivuig;»1t(mate^ right and 
eft huidB to partnui^ beginmsg Tith 
tha riRlit. 

Lt Grand JtMrf.— AH join handi mnd 
■dTicce and ntira twiot. 

Fat <eAllfm<HuU. — 'Ih» foitlBiiMn 
turn tha putnen under their umi. 

nvMrta. — ^The two oppouta panoni 
change placei. 
FiW-t'*'-— The opposite partner. 

14B. Scandal — Iiive it down. 

■nHFiD btIoiu tongoM •om* unllii* fnaic. 
To •qS wd laniili jou (cod buds, 

liiBltdon! 



Grow not dulisutra'd i -ti) tba lot 
OriU men, ninOtt good or doE : 


dnra! 


Bin »t IB IHWOT. but be ailiii 1 

For Bl«ii»TMdi anpUbifaDi 

liwlldOWBl 


Go nut uung ^oor bitnit aad uj, 

ZrillUtbI»IlBI10IllI.JW>?I 


down! 


Fu beller tha. yonr«» .lone 

To niffn, Uiu with Mnd. bemou 

TlH Donbl* that It *U Tonr am 

UTCUdowit 



What IbmEli mn «U aU JODT fMri / 

Bo CHim hiMiHlf, muDsdentoodi 
Vft* n^d DBto a croM of wood 1 



146. EtTora in Bp«aking. 
There are Mvenl UndB of etrors 
ipeating. Hie most objectionable of 
them aro those in which wordi are 
employed that un uiuuitable to convey 
the meaning intended. Thui, a penon 
irishing to expiMt hii intention of 
going to a given place, nja, " I jmifMH 
going," when, iniactihe jiMrpMM going. 
An amusing ulustiation of this olan of 
error waa overheard bj oanelvea. A 
Teoerdjle nuttioa waa Epeaking of ker 



t(arusio» this evening I" Consideniig 
HM mott mmalmr performancea arq 
pnrntturt, we heaitate to say that thll 
word was misapplied; though, evi- 
dentlj, the matmnal intention vu to 

aquiU toother meaning. 
, Otbbx £iutOBS Aeiam &om 
the Eubstitutioii of sounds nmilar to 
tlie woids which should he emplored ; 
tiiat is, spurious words instead of 
genuine ones. Ihiu, some people tay 
" rcnimeraliiit," when they meen " r*- 
uturmtivf," A nurse, recommending 
)T mistress to have one of the newly- 
invented oarriagei for her child, advised 
ir to purchase a prmmputator t 

148. OxHts Snsona abb OccA' 
onn hy imperfect knowledge of tlia 

English grammar. Thus, many people 
say, " Betwem you and I," instead of 
" Between you and <■:." By the mis- 
use of the adiactive : " What btmulifiil 
butler!" what a «ia landscape!" 
■houid 1^ " What a ifaMtifla 
tpel" "WbaXniaiuliir!" And 
by numerous other departnm from the 
niles of gmnmar, which will be pointed 
it hermfler. 

149. Bl THH MlSPnONUKOUTIOM 

. ; Wonns. Hanr persons say pro- 
BcniaeiaiiBit insteaa i^ pmnaietatieit ; 
otben say pro-nuo'-die-a-shmt, ioslMd 
of pro-nun-co*-shun. 

150. Bt ihi HuDmaum at 
'ou>s and syllables. This defect 
"'""" """ 'a on aabaoaior matA 



like e 



r like 



181. Bt Iktebfeot SmjxouTiON, 
as when a person says keliben for ktaietn, 
tiitr fbr war, JoeluJatt for ckocolat*, &o. 

ISA. Bt tsi Usb or Phovikciai.- 
ISKB, or words retained from various 
dialects, of which we give the follow- 
ina examples:— 

168. CAIIBBIDOHBm, Chbshtew, 
Bdfjols, Ac. — Fnyne, twoyne, foijbit, 
iwint ; aetHfornigit ; ft-mcnfor swn; 
poo tot pull. 

1S4. Ci»BM>uHt), BowLAjni, Ae. 
— Cuil, bluid, for ted, tieed; qiwort, 
scworn, vhoam, for if*rt, nvm, Amu*; 
a-theeie lot thtrt / e-ned, aeeven, for 
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nd, mvMi bleedm'for JUivdtftp; hawf 
for All//,' ssumon for talmmi, 

16o. DETonBHtita, Cohhwau., Ac, 
— F-vind for fiid ; fet toifrtch ; wid 
for aith ; zee fbr *m ; tuMer for tin 
tther ; draah, droo, for thnuh, vai 
thrtugh I gewBe for gaott ; Toosday for 
Tuetaay. 

166. EnKt, LoKBOK, Ac,— V-wieir 
fcr™w/ Tent for Kwi(; TitefortoAif*; 
Ten for when ; TOt for «>*«(. 

1D7. EiRBFOBs, &c. — Cloni for 
iAmA ; hove for ktave ; puok fOT piek ; 
rep for rt«p ; iled for tl^gt. 
. IfiS. Leicestehshirb, LracOT,^- 
BKntE, Lancabhibi, &e. — Houtm for 
AowM ; a-loyne fbr Jen* ; mon for man ,- 
thiJc for f Ait ; ^rig for iridgt ; Qmck, 
pick, for lAatak, pitoh. 

169. YoiKSBiEB, &o.— Foyt for 
ymi( ; foight for Jighi ; o-noite, foil, 
ceil, hoil, for no<i!, foai, not, holt ; loyne 
for lane; o-oooin, gooise, fooil, tooil, 
for BOOB, joo<^ /ool, («rf; apwort, 
BCwom, whoun, for i^iri, icom, honit ; 
g-yet for gati. 

160. Thb FoLi.o'nTNo Examples 
of provincdfll ddttlects -will lie found very 

161. Ths Cokicwall Scboolbot. 
— An ould muL found, one daj, a yotmg 
gentlemaa'a portmantle, aa he were a 
going to ei deuniir ; he took'd et en and 
gived et to es wife, and said, " Hally, 
here's a roul of lithcr, look, see, I rop- 
poase some poor ould ilioeiiiiiker or 
otlier hate los'en ; tak'en, and pnt'en a 
top of the teaiit«r of tlia bed ; he'll be 
glad to hab'en agin ium day, I dear 
say." The ould man, Jan, that -was ea 
neame, went to es work ai before. 
Mally than opened tie portmantlo, and 
found en et three hunderd pounds. 
Boon aRer thes, the ould man not being 



and ai thee eaan't read o 
aha'it go to Bcool" (he were then nigh 
threeacoreandtcn). He went hut a Tery 
short time, and comod hoam one day 
and said, "Mally, I waint gotoacoolno 
more, 'caaae tie childer do be laffen at 
me ; they can tell their letters, and I 



caaa't tell my A, B, 0, and I wud 
rayther go to woA agen." " Doasthet 
wool," BBS Mally. Jan had not been 
out many dsya, afore the young gentlei 
man came bythat lost the portmantl^ 
and aaid, " Well, my ould man, did'ee 
see or hear tell o' aich a thing as a port> 
mantle F" " Portmantle, sar, was't that 
un, smnthing like thickeyF" (pointing 
to one behind oe saddle). I Tound one 
the t'other day zacldy like that." 
"Where es etf" " IJoma along, I 
caiT'd'en and goT'en to my ould 'oomau, 
MaUy ; thee sha't ay'an, nevr vear. — 
Mally, where ei that roiil of lither I 
broft en tonld thee to put en a top oJ 
the teaster of the bed, afore I go'd to 
teoolt" " Drat thee emperance," said 
the young gentleman; "thee art be- 
wattled ; that icere afore I vren bom." 
So he druv'd ofT, and left all the three 
hunderd pounds with Jan and Mally. 

163. Thb Hiddlesbs Thiublb- 
BJOQER. — Now, then, my jolly sportsi 
men, I've got more money than Uie 
paraon of the parish. Those as don't 
play can't Tin, and those as arc here 
ham't there 1 I'd hold any on you, 
from a tanner to a sorereign, or ten, at 
you don't tell which thim.blB the pea is 
under." " It'a there, air." "I bari 
tellings." "I'll go it again." "Y^ 
you don't see don't look at, and val 
you do see don't tell. I'll hould you a 
Boveren, air, yon don't tell me vitcb 
Ihimbia the pe« ie under." " Lay him, 
dr (in a whisper), it's under the middlq 
'un. I'll go you halTcs." " Lay hint 
another; that's tight." "I'mblow'd, 
but we've lost ; who'd a thought it f" 
Smack goes the flaf s hat orer his ayes ; 
exit the confederates, with a loud laugh. 

183. The Hakhbt and thb Birlb. 

'Wn.TBHIHI. 

A kanat »t ia a holtar tn»,— 
A pmpw ipitaiiil tvvadms b* i 
And a TnoTiLj sung, while h» did set 
Bit iliDia u ahsup u ■ bs;giu»ti 
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But Knwin' bowld wi'hia long ituKS, 
Z>ri he, " Pouuaion ■ tba bat luw ) 
Zoherath ilu'a tput lcUaw^ 

Tlu mixflD^i good HUD^h for the« ! " 



ZoDplu DuippadttigsiHldliD'piii! 

All jou u be to U&w iDolined, 
Thie leetJa ilowrj bear in mind; 
Tot if to laaw you bmi to gwa. 
You'll viod ttiT'U kllui iBT-e lo ; 
You'll meet the Tite o' theie hsn two 
'thrfa teke jour onut and euEMe t> 

164. Mkarbb Goddin used U 
u how tluldren costed u sight o' m 
to breag um' up, and 'tvoa all very veil 
whilst um wa9 leetle, and zucked th' 
mother, bat when um begind to zuck 
the valier, 'twos nation akkerd I 

165. YoassBJLBB. — Men an' women 
u like so moonj cards, played wi' be 
two oppoajienta, Tims an' Etemitj : 
Time gets a gftm' noo an' then, and hez 
t'plcaaim o' keepin' his cards for a bit, 
bud Eteimty's be far t'better hand, an' 
proves, day be day, an' hoor be hoor, 

at he's winnin incalcalably &at.— " fioo 
sweet, hoo vairy sweet u life ! " as f 
flee said when ho wur stuck i' treacle ! 

18Q. Persons bred in these lociJitieB, 
and in Ireland and Scotland, retain 
more or less of their proTinciaJisnu ; 
and, therefore, when Uiey more into 
other districts, they become conspicuous 
for the peculiaiities of tlieir speaking. 
In many cases they appe&r Tulgar and 
uneducated, when they are not so. It 
b, therefore, very desirable for all per- 
sons to approach the recognized atsndanl 
of correctness as nearly as possible. 

167. To ConnECT these Easoits 
by a syatematio courae of study would 



inrolro a closer application than out 
readers gsnerally could afford, and 
would require much more space than 
we can devote to the iubject. We will 
therefore give numerous Rules and 
Hints, in a concise and simple form, 
which will be of ktimI aaaistaoco to 
inquirers. These Rules and Hints 
will be founded upon the authority of 
scholars, the usages of the bar, the 
p^pit, and the senate, and the autho. 
rity of societies formed for the puiposo 
of collecting and diffusing knowled^ 
pertaining to the langua^ of fhiH 



d whicA in relation to things. But it 



3 say. 



"the E 



which." This should now be avoided. 
It is now usual to say, " Our Father 
ahe art in heaven," instead of " wAitA 
art in heaven." 

S. Whote is, however, sometimes 
applied to tilings as well as to persons. 
We may therefore say, "The country 
Kihoae inhabitanls ore free." fGram- 
marians differ in opinion upon tEs sub. 
ject,but general u sage justifioa the rule.] 

3. Tkou is employed in solemn dis.- 
course, and you m common language. 
Ye (plural) is also used in serious ad- 
dresses, sod you in familiar language. 

4. lie uses of the word /( are 
varioui, and very perplexing to the un- 
educated. It is not only used to imply 
persons, but things, and even ideas, and 
therefore, in speaking or writing, its 

ance is constantly required. The 
perplexity respecting tbi" word arises 
from the fact that is using it in the 

ruction of a long sentence, suifi- 
care ia not taken to insuje that 
when it is employed It really points out 
or refers to the object intended. For 
instance, " It was raioing when John set 
■ ■ 1 his cart to go to the market, and 

IS delayed so long that it was over 
before he arrived." Now what is to bo 
understood by this sentence P Was die 
rain ovei,^ or the market f Ether or 
both migw be ioJeired fiwn the con- 
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in of Uie sentence, wliicfa, there- 
fote, should bo written thus : — " It vsi 
tuning when John set Out in his CBii 
to go to the market, and he wai deliiTed 
BO long that the murket was Over be- 
fore he arrived." 

6. £ule, — After irriting s sentence 
slvajs look through it, and see that 
wherever the word It is employed, it 
refers to or carries the mind hack to the 
object which it ia intended ia point out. 

6. The general distinction between 
TAis and That is, iiia denotes an object 
present or near, in time or place, (A ' 
something which is absent. 

7. Thae refers, in the same mannc 
to present objects, while iAoat refers 
things thst are remote. 

8. JT/iD changes, under certain coi 
ditions, into teAoee and wAom. But iiat 
and tcAich always remain the same. 

9. TAat may be applied to nouns or 
subjects of all sorts; as, the girl that 
went to school, the dop that bit me, the 
tkip that went to Ixmdon, the opiniim 
that be entertains. 

10. The misuse of these pronouns 
gives rise to mora errors in speaking 
and writing than any other cause. 

11. ^Then you wish to distinguish 
between two or mora persons, say, 
" Which is the happy man?" — not 
who — " Whieh of those ladies do you 
admire P " 

12. Instead of " Who do you think 
himtober" — Say, "ffTem do yoo think 
him to be F" 

13. VAom should I see F 
11. To vjhom i~ 

15. fFhosaid 

16. )Pio gave it to you ? 

17. Of ichotn did you procure them f 
19. Whot/DBhe!" 

19. K^ do men say that Jam i> 

20. Whom do they represent tw to 
beF» 

21. In many ijtstances in which tfhe 






is used as an interrtwative, it does not 
become tchom; as " Who do you speak 
top" "S'.todoyoueipectP'' "Who 
in she married to P " " Who ia thia re- 
served for F" " JPS» was it made by ?" 
Such iient«ncei aie fbund in the writings 
of our best authors, and it would be 
presumptuous to consider them as un- 
grammatical. If the word ahoin should 
be preferred, then it would be best to 
say, " For whom is this reserved P" &c. 

22. Instead of " After teAicA hour," 
say " After thai hour." 

23. Self should never be added to 
Ait, iAeir, mine, or tAiiit. 

24. SaeA ia used to denote every 
individual of a number. 

25. Everi/ denotes all the individuals 
of a number. 

26. Mthtr and or denote an alter- 
native: "I will fake eithtr road, at 
your pleasure;" "I will take this er 
that." 

27. NMAer means not tilher; and 
nor means not tAe ether. 

£8. Either ia sometimes used fbr 
each — " Two thieves were crucified, on 
either side one." 

29. " Jjct eaeh esteem others as good 
aa themselves," should be, "Let each 
esteem others as good as himulf." 

3D. " There are bodies itch of which 
are so small," should be, "each pf 
which u so small." 

31. Do not use douhle superlatives, 
such as moil itraighteit, most highett, 
moiljlnetl, 

32. The term tcoreer has gone out of 
ose ; but teiecr is still retained. 

33. The useof Buchworda tachiefiat, 
extrtmiet. Sec, has become obsolete, 
because Ihey do not give any superior 
force to the meanings of the prunarjr 
words, cAi^, extreme, &c, 

31. Such ezpresdons as more I'ui- 
poeiiile, more mditpenteble, more tini- 
vereal, more uneontrollaite, more un- 
limited, £c., are objectionable, aa they 
really enfeeble the meaning which it is 
the object of the ^aker or writer to 
strengthen. For mstance, impoiiibU 
pains no atrengfii hy rendering it more 
impossible. This ckas of error is com- 
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3£. Sen, th*n, and vihin, originBllj 

denotiiig place, may coir, by coc 

conseiit, M used to denote ouier n 
ings ; suoli aa, " Thert I agrea with 
you, " Whert we differ," "We find 
pain mhtrt we expected pleaauie," 

" Hert you ""'"I'" me." 

36. Jlentt, vihmct, and IRmee, de- 
noting deputure, &a,, m^^ be uaed 
-without the word ^rom. iJie idea of 
from is included m the word urAtnct 
— therefore it ia imneceasary to say, 
"From mhtriee," 

37. fliMw, Ihithtr, and ahilhir, de- 
noting t4> a place, have generally been 
■upeneded by Atrt, ikire, end ichrre. 
But there is no good reaaon why they 
should not be employed. If, however, 
they are used, it la unneceBsary \o add 
the void to, becauae that i« iuplied- 
" Whithfr are jou going f" " Whe. 
are you going i" Each of these b«i 
teacea is complete. To lay, " Wbeie 
are you going to !" ia redundant. 

38. Two nAratitvi destroy each other, 
and produce an affirmative. " Nor did 
he nol observe Ihem," convey a the idea 
that ho did obaerve them. 

39. ButnegatdveasscrtianBareslloW' 
able. " Hie manners are not unpolite," 
which implies that his manners aro, in 
some degree, marked by politeness. 

40. loBtead of " I had rather wallc," 
say " I would rather walk." 

41. Instead of " I A<nj botttr go," Bay 
" It were better that I should go." 

42. Instead of "I doubt not but I 
ahall be able io go," aay " I doubt not 
that I aball be able to go." 

"t. Inatead of " Let you and I," say 



"Let. 

44. Instead of " I am not so tall aa 
him," Bay " I am not ao tall aa be." 

46. men asked "Who ia thereF' 
do not answer "Mi" but " I." 

46. Instead of "For yon and/," say 
"For you and me," 

47. InstMl of " San* I," say " I 



48. Instead of " Ton ere taller than 
ntt" say " Yoa are taller than I." 

*9. Instead of " I ain't," or "I 
am't," say " J am not." 

50. Inatead of "Whether I be pro- 
sent orno," say "Whether I be present 

61. For "Not that I know en," say 
" Not that I know." 

62, Instead of " Wa* I to do so," 
say " Were I to do so." 

Instead of " I would do the samo 
ijf "I would do tho 
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64. Instead of "I had ei lief go 
mvsel^" say " I would aa soon go my- 
self," or " I would rather." 

66. It is better to aay " Bred and 
bom," than " Bom and bred." 

66. Jt ia better to say " Six weeks 
ago," than " Six weeks Imck." 
^ 67- It is better to say " Since which 
time," than " Since when." 

68. It is better to say "I repealed 
it," than " I said so over again. 

69. It is better to say " A physician," 
cet " A, surgeon " (according to his de- 
gree), than "A medical man." 

GO. Instead of " Be was too yousg to 
hunt Buffered much," aay " He was too 
young to sufier much." 

61. Instead of "Imi friends," say 
" Fewer Irienda." Less refers to quan- 
tity. 

62. Instead of "A quanlitu of peo- 
ple," lay " A number of people." 

63. Instead of "JIf and thoj/ we 
know," say " Him and them." 

61. Instead of " .^« far as I can see," 
aay " So far as I can sea." 

66. Instead of "If I am not mil- 
taken," aay " If I mistake not." 

66. Instead of " Tou an mitlaitn," 
say " You mistake." 

67. Iosteadof"WhatiAiu(i/(itteal" 
say "What good teal" 

68. Instead of "What a niet pros- 
pect!" say "What a ieuud/ui prospect I" 

69. Instead of "A now pair of 
gloves," say " A pair of new gloves." 

TO. Inateadof saying ".ff>belongslo 
theAsua^" aay " The nouie belongs to 
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71. Instead of lapng " Not no 
thing," mj "Not an7 such thing. 

72. Instend of " I hope you'll think 
Dothiiigofiit,'' say"! hope you'll think 
nothiiu of it," 

73. ItiBtead of " Bestora it batk to 
me," U.J " Bestore it to me." 

7i. lostesd of " I suspect the (wriMity 
of hisslory," say "I doubt the truth 
of his story." 

75. Instead of " I seldom w swr » 
him," say " 1 seldom see him." 

76. Instesd of "Salktr uwrmttA, 
or "A litlh warmish," say "BatheT 



78. Instead of "SAny," say -'Ohaise." 

7B. Instesd of " He is a very r.' ' 
person," say " He is rising rapidly. 

80. Instead of " Who burnt you 
auracP'say " Whotesoheayou jnoaio P" 

SI. Instead of " I now sing icAMWEr 
I can help it," say " I never siiig when 

S3. Instead of " Befon I do that I 
inu«t_^r<( mk leave," say " Before I do 
that 1 must ask leave." 

S3. Instead of " To gtt ovtr the dif- 
£onlty," say "To overcome the diffi- 

84. Thephra8e"jrf«>«-"i8iumany 
cases misapplied, as, to " get over a per- 
son," to "get over a week," to "get 
over an opposition." 

66. Instead of saying " The ebatna' 
tioH of the rule," say " The obserrance 
of the rule." 

86. Instead of "A man e/ eighty 
years of age," say " A man eighty years 

87. Instead of "Hera layt his ho- 
noured head," say "Here lies his ho- 
noored head." 

83. Instead of " He died from nttrli- 
gmtt" say "He died through neglect," 
or "in consequence of B^lecL" 

89. Instead of " Apples aw plenty," 
say " Apples are plentiful." 

90. Instead of "The Uiitf tni of 
the year," say " The end, or the clo 
the year." 



91. Instead of "The lAsn govern- 
ment," say "The goremment of that 
age, <a century, or year, or tune." 

B2. Instead of " For oa^ki I know," 
soy "For Slight I know." 

93. Instead of " A wufri* of chairs," 
say "Two chairs." 

94. Inalead of "Tm em^ht," say 
"Four persons." ' 

96. But you may sar "A married 
couple," or, " A msn-ied pair," or, " A 
couple of fowls," Ac., inanycasewhera 
one of each sex is to be understood. 

96. Instead of "They are unittd 
together in the bonds of 
say "They are nnitod in 
— , " They are married." 

97. Instead of "We travel tlov>," 



lotheri 



then 



' say " He plunged into 



Instead of " He jumped /rem qf 
o/ tie scaffolding," say "He jumped (^ 
from the scafiblding." • 

100. Instead of" He csme the last o/ 
\" say " He came the lost." 

101. Instead o( "univtrtal," with 
reference to things that have any limit, 
jay "geneml;" "generally approved," 
[nstead of " universally approved ; " 
" genorally beloved," instead of "uni- 
versflJly beloved." 

102. Instead of " They ruined wis 
anolher," soy "They ruined each other." 

103. Instead of " If in cut I suc- 
ceed," say " If I succeed." 

104. Instead of "A Alr^s enoagK 
om," soy " A room large enough." 
106. Instead of "This villa to hi," 

say " This villa to be let." 

106. Instead of " I am slight incom- 
porisfHi to you," say "I am slight in 
comparison with jou," 

_ 107. Instead of " I went for to k^ 
him," say " I went to see him." 

108. Instead of " The cake is all sof 
tip," say " The coke is ell eaten." 

109. Instead of " It is bad at th* 
best," say " It is very bod." 

110. iUistead of "Handsome is at 
handsome does," say " 






does:' 
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111. Instead of " Aa I taitit," est 
" Aa I see," or, "Aa I undentsnd it. 

112. Instead of " The book fell m 
the ftoor," Bfty " The IkjoIc fell to the 
floor." 

113. Iiutead of "His opiniom are 
approved of hj all," m.j " Ku opimone 
aie approved by oil." 

111. Instead of " I will addons more 
"1 will add one aiga- 



" another argume: 

_ tain KeillT was 
liilled }y a bullet," <ibt " Captain Beilly 



115. Instead of "Captain 11 



la Hlled with a bulM. 

116. Instead of "A sad cone is war," 
say " War is a sad curse." 

117. Instead of " He stands lixfoot 
hi^" say "He mettsures six feet," or, 
"His height is sii feet." 

IIB. Instead of " I go «vry note and 
then," say " I go often, or frequently." 

119. Instead of "Who finds him in 
clothes," say " Who pioTides him with 
clothes." 

120. Say " Th« first two," and " die 
last two," instead of "the tieojtrtt," 
" the two last ;" leave out all eipletiyes, 
BUcfc»a"ofaU," "first of all," "last of 
all," "beat of all," &c., &c 

121. Instead of " His health was 
draukviithenthuiiami," say "His health 
was drunk enthusisstifalty." 

122. Instead of " Sxcepl I am pre- 
yented," say "Unless I am prevented. " 

133. Instead of " In its primary 
unee," say " In lis primitiyo sense." 

121. Instead of "It giieyes me to 
ne you," say " I am griered to see 

125. Instead of "Give ma thtm pa- 
pera," say " Give me those papers." 

126. Instead of " Thau ^pers I hold 
in my hand," say " These papers I hold 

127. Instead of "I could scarcely 
imagine 'ba.ttehat," say "I could scarcely 

imagine but that." 

128. Instead of " He 
torioui for his beneyolence," say " He 
was noted for Ids beneyolence." 

129. Instead of " Bhe was a woi 
(w/eira/«j for her crimes," say " Bhe 



130. Instead of "What may yoor 
nameber my " What is your name f 

131. Instead of " Bills are requested 
not to be stuck here," say " Bill- 
stickers are requested not to stick bills 

132. I 
becomes habitual," say "B^ 
often it becomes habitiul." 

133. Instead of " I lifted it up," say 
I lifted it" 

131. Instead of " It is egualiu of the 
laBu value," say "It is of the same 
value," or " equal value." 

136. Instead of " I knew itpreviotu 
your telling me," say " I knew it 
previously to your telling ms." 

136. Instead of " YomcM out when, 
I called," say "Ton were out when I 

137. Instead of " I thought I should 
«< Hton this game," say " I thought I 

should win this game." 

Instead of " TAii much is cer- 
tain," say " Thus much is certain," or, 
" Bo much is certain." 

139. Instead of '* He went away lu ■'( 
uiayie yesterday week," say "He mmt 
away yesterday week." 

110. laateadof became the Satur- 
;y M t( moji hi before the Monday," 

specify the Monday on whicb he come, 

111. Instead of " Put your watch iB 
your pocket," say " Put your watch 
into your pocket. 

142. Instead of " He has got riches," 
say" He has liches." 

143, Instead of "Will you Mf down r 
say "Will you sit down r" 

111. Instead of "The hen is «41i'n^," , 
say " The hen is sitting." 

115. Instead of " It is raining very 
hard," say " It is runing very fast." 

lie. Instead of "No, thoHket" say 
No, thank you." 

117. Instead of " I cannot do it with- 
iitfiir(A*r means," say "Icaimotdoit 
il^out further means," 

118. Instead of " No sooner hit," or 
Xo otJieriu^," say "than-" 

119. Instead of "Nobody elte but 

er," say "Nobody but her." 
160. loBlead of " He fell dmm from 
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tlio balloon," eay "Ho fell tma ttie 
balloon." 

151. Inatead of "Ho rose up from 
the ground," eaj " He rose fivm the 
ground." 

152. Initead of " Thae Mnd of 
oranges are not good," say " This kind 
of oranges ia not good." 

153. Instead of " Somehow or an- 
vthtr," say " Somehow or other." 

16*. Iiuilead of " Uttdeniablt tettrt- 
encee required," say " tJneiceptionable 
refereaces required." 

155. Inatead of " I cannot rix auf- 
fldent funds," say " I caimot raise suf- 
ficient funds." 

156. Instead of "I cannot raiu so 
early in the morning," say "X cannot 
rise so early in the morning." 

157. Inatead of "7re«,Idon'tkiiow," 
jay " I don't know." 

168. Inrtead of " Will I giro you 
•omemOTeteaF" say "Shalllgiveyou 
some more tea F" 

159. IniCead of " Oh dear, what will 
1 da," say Oh dear, what shall I do." 

160. Inatead of " I thini indifertni 
of it," say "Ithink inditferenlly of it." 

161. Instead of " I will send it mb- 
formabU tO your orders," say "I will 
aend it confonnablv to your orders." 

1G2. Instead of "Gire me a fan 
broth," say " Give me some broth." 

163. Instead of "Hw said it was 
hers," say " She eaid it was hera." 

164. Instead of "To be givm atMg 
gratit," say " To be given away." 

165. Inatcadof "WiUyouenterinf" 
»ay " Will jou enter f" 

166. Inatead of " Thit three days or 
more," say " These three days or more." 

167- li^tead of " He is a bad gram- 
marian," say "He isnot a grammarian." 

168. Instead of "We aecuu him 
for," say " We accuse him of" 

169. Wend of "_We acquit him 
frmn," say " We acquit him of." 

170. Instead of "lam averse /ram 
that," say " I am averse to that" 

171. Instead of " I confide on yoti," 
lay " I confide in yon." 

172. Instead of " I differ with you," 
•ay " I differ from you." 



173. Inatead of "As soon at tver," 
say "As soon as." 

17*. Instead of "The wn hat," or 
"The toy wmt," say "The be«t,or 
the worst." 

175. Instead of "A wtnttt's tnom- 
in^," say " A winter mmning, or, " A 
wintry morning." 

176. Instead of " Fine morning, tkit 
morning," say "This is a fine mrau- 
ing." 

177- Inrtead of '* How do you do T" 
say " How are you F " 

178- Initead of "Not so weU as I 
could wish," say "Not quite weU." 

179. Avoid such phrases as "No 
great shakes," "Nothmg to boast of," 
" Down in my hoots," " Sufffenng fnnn. 
" blues." All such aentences indicate 



vulgarity. 

180. Instead of ' 



No 01 



I cannot prft- 



181. Instead of "No one ham't 
called," say "No one has called." 

182. Avoid auch phraaeg as " If I 
was you," or even, " If I were you." 
Better aay " I advite you how to iiA." 

183. Instead of " You have a rigit 
to pay me," say " It is right that you 
should pay me." 

184. Instead of "I tun going oa & 
tour," say "I am about to take a tour," 
or "going." 

185. Initead of " I am going nvtr 
the bridge," say "I am going imtom the 

186. Insteadof"Heiscominghere," 
say " He is coming hither." 

137. Instead of "He lives opposite 
the square," aay " He lives opposite to 
the square." 

188. Inatead of " He Mongi to the 
Reform Club," say "He is a member 
of the Eeform Club." 

189. Avoid such phrases aa "I am 
up to you," " ru be down upon you," 
" Cut,'' or " Mizzle." 

190. Insteadof "I lAouU y«tf think 
I could," say " I think I can." 

191. Instead of "There baa been a 
good doat," Bay "There has been 
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162. Initead of "RUowing up u 
principle, say " Guided bra principle," 

198. loftesd ot " Yonr obtdient, 
AiuHil* itrrtMl," tj "Yonr obedient," 
or, "ToarhuinblewrTaot" 

IM. Iiutead of lajing '• The efibrt 
jaa are nuking for meeting the biU," 
■ar "The effort you tit nukkijie to 
meet the hilL" 

199. Initeadof rayicf; "It ihatl he 
•ubmitted toinveetigsliiuiandlDq^iiiry," 
iay " It jhaU be gnbinitlod to inyelti- 
galion," or "to iimuiry." 

196. Diepeme will the phrwe "Om- 
etal frvm tAtmultm tht fact ;" it aug' 



19B. Instead of aayiag "Adequate 
fi*," «4T "Adequate to." 

199. Inatead of uying "A turplut 
ettr and atove, aaj "A lurplua." 

200. Instead Ot wying "A Uiting 
and permtHunt peace, lay "Apemm- 

201. Initead of laying " I left yon 
behind at London," ray "I left you 
behind me at London." 

202. Inetead of saying " Sa» htei 
followed by immediate diBmissal," say 
"Wasfollowedby immedialediamissal. ' 

203. Instead of saying " Cbarlotl 
was met wilh Thomas," say " Charlotte 
was met by Thomas." Bat if Charlotte 
and Thomai were walking together, 
" CWlotto and Thomaa were met by," 

201. Initead of "It ii tXnoffi that 
no author should tttvrr have written," 
■ay " It ia strange that no autliOT 
■bould ever have vritton." 

206. laatead of " 1 won't ney 
write, SBT " I will nerer write." 

206. To say " Do nat give him 
mon at your monev," is equivalent 
isying " Give bun some of yonr 
money." Bay " Do not give him any 
of yonr money." 

207. Instead of saying "They 
not what nature detigntd diem," say 
" They an not what ttaturs designed 



208^ Instead of "By fhia mtmu," 
A bennti- 



say " By these means. 

209. Instead of saying "A 
fal uat and pardtnt, «ay "A Iwauti- 
fol seat and it« gardens," 

210. Instead of "All that wa* 
mting," My "All that was wanted." 

211. Instead of sayinr "I had not 
the pleaacre of hearing his sentiments 
whem I wrote that letter," say " I had 
— ' the pleasure of haying heard," 4c. 

12. Instead of " The qmOity of the 
apples wtre good," say "The quality 
of the apples was good." 

The want of learn- 
ing, courage, and energy art more Tin- 
hie." say " is more yisibie." 

Instead of " We are conyersant 
almit it," say " Wo are conyersant with 



216. Instead of " We die /or want," 
say " We die of want," 

217. Instead of "He died by feyer," 
say " He died of feyer." 

218. Instead of " I «iii(iy bad healtii," 
say " Hy health is not good." 

219. Instead of "£i(Aer of the three," 
say "Any one of the three." 

220. Instead of "Better nor that," 
say " Better than that." 

221. Instead of " We often (hink on 
you," say " We often think of you." 

222. Initead of " Though he came, 
I did not see him," say " Though ha 
came, yet 1 did not see him." 

223. Instead of " Hine is to good as 
yours," say "Mine is as good as 

221. Initead of " He was remark- 
able handsome," say " He was remark- 
ably handsome." 

226. Instead of " Smoke ascends «p 
flie chimney," say " Smoke ascends the 
chimney." 

226. Instead of "Ton will tome day 
be coayinced," say "Tou will one day 
be eonyineed." 

227. Instead of saying " Because 1 
don't chose to," say "Because I would 
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228. Initmd of "Jmdhm wh^f 

229. InitMd of "That tlurt Xnj," 
wy " Hurt boy." 

230. Instead of "Diieot your letter 
to me," ny "Addrees yoni letter to 

231. Initead of "Tbe horse ii not 
mutX uvrfA," uy " The hons ll not 
■worth much." 

232. losIeBd of " The ttify'isl-malltr 
of debate, ray "The suhjeot of de- 
bate." 



234. Instead of saying " His health 
has been iltook" say "His health has 
been shaken." 

235. Instead of "It waa tptlit in 
my presence," say "It was spoken in 
my presenoe." 

236. Inatoad of " Very >io;ht," or 
"Vof wrong," Bay "Eight," or 

237. instead of " The morlgager 
paid him the money," eay " The mort- 
gagee paid him the money." The nunt- 
gagee lends ; the mortgager boirowe. 

238. Instead of " This town is not 
at lawe as we thought," say " This 
torn IB not to larre as ws thought." 

239. Instead of " I tooJi you to U 
another penon," eay "I mistook yon 
for another persrai." 

210. Instead of "On tithir side of 
the river," say "On each side of the 

241. Instead of " Thtr^i fifty," say 

" There are fifty." 

242. Instead of "The Ittt at the 
two," say " The better of the two." 

213. Instead of " My clothM have 
fcftww too MBnK for roe," i«y"Iha.Te 



(ton in T' say " la Lord Falmerston 
■within f" 

246. Instead of " Two tpeontM of 
physic," say " Two spoonftib of 

216. Instead of " He moat not do 
it," Bay "He needs not doit," 



247. Instead of "Bhe said, nya (he," 
say " She «id." 

248. Avoid such nhnaes as " I said, 
say* I," '•Think* I to myieU; thinks 

I," Se- 
als. Instead of "Z don't think w," 

•ay " I think not." 
360. Instead of "He was in m m m t 
'' say "Ho waa 



^," say " TTie wwUher is very w 
S6S. Instead of " I ncMi;* u 



of "I oalv want two 



of "I Mif 

'I ■want only 



shiUmgi, Bay 
lings.-'^ 

26*. Instead of 
say "Whatever," or "Whatsoever." 

256. Avoid such eiolamations aa 
"Qod hleiB me!" "God detiver me!" 
"By God!" "BvGw'l" "My Lor"!" 
"Uponmyeoiili 4b, 

266, "Thou bkai-t sot taib tk» 
hams of tob lokd tht ooq in vain." 

169. Fronimoiation, —Accent is 
a particular stress or tOrce of the vdco 
Dpcai certain syllables or words. This 
uaik ' in printing denotes the syllable 
upon which the stress or force of tha 
voice should be placed. 

170. A Word kat havb vonn 
THAH ONE AccsHT. Take a* an iostaace 
aspiration. In uttering this word 'we . 
give a marked emphasiB of the voiee 
won the first and third syllables, and 
therefore those nllablea are said to be 
acoented. The bat of these accents is 
leas distinguishable than the second, 
□pon which we dwell longer, therefwe 
the. lecond accent is called the primary, 
or chief accent of the word. 

171. WheH THE rOLL ACOMTTrAliS 

ON A Vowni., that vowel should bare a 
long sound, as in Weal ,- but when it 
laHa on a consonant, the preceding 
vowel has a short sound, as in Amlfit. 

173. To OBTAIN A Good Know- 
LSDOB or PBONCHciATioir, it is advisa- 
ble for the reader to listen to the ex- 
amples given by good speakers, and bj 
Alucated persans. Wa learn the pro- 
nunciatitm of wotds, to a gteat extent. 
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bv Mutation, inst u binla acquire tbe 


Com'pound 


To compound' 


notes of other birf. irhich nwy be neu 


Com'press 


To compress' 


them. 


Con'cert 


To concert 


ITS. Brr iTiniL BB *«BT Impoht- 


Con'creto 


To concrete' 


AHT to bear in mind that there are many 


Cra'duct 


To conduct 


wordi haring a double meaning or 


Con'fect 


To confect' 


applicatioD, and that the difference of 


Con'fine 


To confine' 


nmniQg U indicated b; the difference of 


Con'flict 


To conflict 


tha accent. Amcpng thew words, nount 


Con'serre 


To conKrra' 




Con'sort 


To consort' 


meaiu : flowu are mostlyaccGiited tm the 


Con'tert 


To contest' 


firat >y]lal)la, and nrU on the last. 
174. Now BiONu-me Namb ; noun. 


Con'tcxt 


To context 


Con 'tract 


To contracf 


are tha nunei of peracnu and things. 


Con'trast 


To contrast 


M well u of things not mstflrial and 


Con'yeree 


To converse' 


pdpflble, but of which we have a con- 


Con'yert 


To convert 


ception and knowledge, such U eourofft. 


Con'rict 


To convict 


Jinimt-, gvodtKU, ttrmgth; and titrbt 


Con'Toy 


To convoy- 


express aetioti; movement; &c. If the 


Des'cant 


To descant 


wrad used signifies that anything has 


Dee'eit 


To desert 


been done, or is being done, or is, or is 


De'tail 


To detail' 


to be done, then that word is a veri. 


Di'ffest 
Dis'cord 


To digest 


17B. Tedb, wbmn wi bat that any- 


To discord' 


thing is " an in'nilt," that word is a noun, 
and u accented on the first syllable; but 


Dis'count 


To discount' 


Es'cort 


To escort" 


when we say he did it "to insulf an- 


Es'say 


lom^^r 


other person," the word insult' implies 


Ei-ile 


To exile' 


aeiitif, and becomes a verb, and should 


Ex'port 


To export 


be accented on the last syllsble. The 


Ei'tract 


Toextact' 


effect u, that, in q>ea]dng, you should 


Fei'meut 


To ferment' 


use of the lame word, when uttering 


Pore'taete 


To foretaste' 


Fre'quent 


To fi^iquent' 




Im'part 
Im-port 


To impart 


in'sult!" "Do yon mean to innilf 


To import 


meP' In the flnt instance you would 


Im'pre™ 


To impress' 


lay the strens of voice npon the in'. 


In'oonso 


To incenso' 


and in the latter ease upon the suit'. 


In'orease 


To increase' 


176. Wb win. BOW orvB a Lwt of 


a. 


To inlay- 


nearly all the words that are liatOe to 


To insult 


this yariation :— 


Ob'iect 
PM^fumo 


To object 


Ab'iect To abjectr 


To pertome' 


Ab'sent To absenf 


Per-mit 


To permit' 


Ab'stiact To abstracf 


Pre'fli 


To prefix' 


Ac'cant To accent' 


Pre'mise 


To premise' 


Af 'fli To nmx' 


Pre-sage 


To presage' 


Aifam To assign' 


Pres'ent 


To present 


Attribute To ftttnbut^ 


Prod'uce 


To produce' 


Ang'ment To augment" 


Proj'eot 


To project 


Bom'barf To bombard' 


Protest 


To protest 


Colleague To coQeague' 


Eeb'el 


To rebel' 


Collect To cdlecf 


Bee'ord 




Com'pact To compact^ 
Com'plot To complot 


Befuse 


To refuse' 


Ke-taU 


To relaU' 
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Sab'ject To eubjeot' 

Sur'var To BOrvey' 

To/meut To tonnenf 

Tni'ject To traject' 

Tnxns'i'eT Totmufei' 

Trana'port / To transpOTf 

177. CeMBKt' 18 AN ElOlPTIOB to 

the above rule, and should slways be 
accented on the last syllable. So alao 
the word Coiuols'. 

178. Hints TO " Cockbrt" Bpsax- 
BK8.^The moat objectionabla ems' of 
the Cockney, that of aubstitutiiig the « 
for the te, and vice vtria, is, we believe, 
pretty generally abandoned. Such sen- 
tencei aa "Are you going to VoatVick- 
hamP" "This is werry good weal," 
faj., were too intolerable to be retained. 
Moreover, there has been a very able 
schoolmaster at work duriDs the past 
thirteen years. This schoolmaster is 
no other than the loquacious Hr. 
Puaeh, tmia whose wor^ we quote a 
few admirable exercises: — 

i. Low CocKNET.—" Seen that party 
UtclyP" "What! Ibe party with the 
wooden leg, as come with — " " No, 
DO— not that party. The party, you 
know, as — " "Oh! ah! I know the 
party you mean, now." "Welljaparty 
' ' ' e as he can't agree with that 



square, he shall look out for a party as 
will.— (.iflrf 10 on for half an hourS 

ii. PoLicB. — "Lor, Soosan, hows a 
feller to eat meat auch weather aa this F 
Now, a bit o' pickled salmon and cow- 
camber, or a lobster salid, might do." 

iiL Cockney YACHTSMiN. — (Example 
of affectation.) Scene ; t^ie Regatta Ball. 
— " I say, Tom, what's that little craft 
vitfa the black velvet flying at the ibre, 
close under the lee ipuppcrs of the 
man-of-war F" " Why, from her fore- 
and-aft rig, and the cut of her maineail, 
I should aaf she's down from the port 
of London ; but I'll signal the commO' 
dore to come and introduce us 1" 

iv. OuNiBUB DoiTsiL. — Old atqiiaint- 
<Mte. "'Ave a drop, BillF" Druier. 
"Why, yer see, Jim, this 'ere young 
hoss has only liiii in 'aroess once aforr. 



and he's snch a benar to bolt, ten to 
one if I leave 'im he'll be a-nuujin' h.oB, 
and a smashjn' into suthun. Howso- 
ever — here — {handing reins in a timid 
piaimger)--\B,j hold, sir, I'll chascb 

T. CoSTEBIiONaiit (fa extremely gen- 
teel perton). — "I say, guv'ner, give us 
a hist with this 'ere biOn' o' n^eug !" 
(A large hamper of market stuff.) 

vi. Gbhtigl Cocemht [iy the tea- 
tide) . — Blanche. " How grand, how 
solemn, dear Frederick, this is ! I really 
think ihe ocean is more beautiful under 
this aspect than nnder any other!" — 
Frederick. "H'm— ah! Per-waps. By * 
the way, Blanche, there's afellauiwimp- 
ing. b'pose we ask him if he can 
get us some pwawna i<a breakfast to- 
mowaw mawning f" _ 

vfi. Stock-up Cdcknei. — {Small 
Steell entere a tailor't ihi>p.) "A — 
Brown, A— -want some more' coats!" 
Snip. "Yes, sir. Thank you, sir. How 
many would you please to want P" 
SmiUl Stci^. "A— let me see; A-4I 
have eight. A — no, I'll have nine; 
and look here ! A — shall want soma 
trouserB." Snip. " Yes, sir, thank you, 
sir. How many would you likaP* 
Small Eieell. " A— I don't know 
eiactly. S'pose we say twenty-four 
pairs ; and look here \ Show me some 
patterns that won't be worn by any 



" Veil, Joseph, I likes your town w 
enough. ' It's clean : your stieels are 
hairy ; and you've lots of rawins. But 
I don't like your champagne, it's all 
gowsbeny !' ' 

ii. CocKNET Cabby imlitely). — 
" Beg pardon, sir ; please don't smoke 
in the keb, sir ; ladies do complain (f 
the 'bacca uncommon. Batter let me 
smoke it for yer outside, sir!" 

1. Military Cockkby. — Lieutenant 
Blazer (of the Fliaaers). — " Gwood 
gracious ! ■ Hero's a howible go ! 'The 
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InfuitwT'B BOiog to gvoir a moui- 
tacbe !" Cbnwi Suftg {uihote faet U 
Vlhitia-lea). "Yaw don't mean tliati 
Wall I there's only ons altematiTe &r 
HI. We must thate I" 

li. Jdtxkii.eLowCocxnbt, — "Jftckl 
Whereabouts i» 'Amrtid-an) F' Jaci. 
Well, I can't say eiackerlej, but I know 
it's somewhere near 'Ampetid-'eath !" 

lii. CooKMBT DoMMTic. — Servant 
girl. " Well, mam— Hoverytlunlt con- 
»dered, I'm afraid you won't suit me. 
I'tb always bin hrought up genteel ; 
and I couldn't go nowhetM whwe tiiete 
ain'tno footman kap'." 

liiL AHOTHBn. — -I^o^- "Wish to 
leave I why 1 thought, ThompwMi, you 
were rery comfortable with me!" 
TicmpiBii (loAa it txtrtmdg refined). 
■"Ho yes, muml I dtm't find no f^ult 
with yon, mum — wx yat with maater 
• — but the truth Am, mum — the hothtr 
-Berrants ii so 'onid Tulgar and Me- 
norant, and speaks so hun^rammatical, 
that I reely cannot lire in the same 
*ouM with 'em — and I should like to go 
tliig day month, if so be has it won't 
UleonveniencB you 1" ' ,_ 

xIt. Cocknh Waitbb. — "'Am, ai? 
Vessir F Don't take anythingwith tout 
'am, do you, sir ?'■ Chnlleman. -"Tee, 
I do; I take the letter Hi" " 

XT. CocKNar Haikcbessbb. — " They 
■ay, sir, the cholera js in the Hair, sir I 
Oe«t (very umoi}'). ^"Indeed! AhemI 
Then I hiroo Ton're Very paiticular 
about the brusnes you na^." - Sair- 
intur. •• " Oh, I see you don't *un- 
deratand me, sir ; t dSu't mean the 'air 
of tlie 'ed, but tiie Aaix Aof the Aatmo- 
■phere 1 " 

' iTi. CocxNST SyrsBT {uated tiptn 
donkty] .— " Fitch ua out i another 
penn'orth o' strawberry hice, with a 
dollop o' lemon water in it." 
1 ■ xni. FEMmnni Cockhkt (fiy iht Ha- 
iidt), — " Oh, Harriet, dear, put on yonr 
hat and let us thee the stheamboat ci 
in. The t^ca is tho rough I— and 
peo^e will be tho abthunU; thick ! ' 

IvS. LoHDOHBu who ^die to I 
rect the defects of their uttatance cannot 
dobetler than toexeroiae thenuelvee 



fi^qoenity upon those word* reip 
wluch tlwy We been in en«r. 

180. HtNTB FOB TSB Co>BBCnOIT 

■ THl lalBH Bboqdb. — AoGording to 
a direotuHia given by Ur. B. H. 
Smart, an Irishman wishing to lJut>w 
off the brwue of his mother country 
should avoid hurling out Hs wwd» witt 
flnouB quantity of breath. It . 
iroadAer and tcidlifr that ho 
should say, but the d, and every other 
comonant, should be neatly delivered 
by the tonrue, with aa little riot, clat- 
tering, or breathing aa poss^le. Next 
let him drt» the Toughness or rolling 
of the r in all places but the beginning 
of syllabise j he must not saj' ilor-nim 
' ' rtHH, but let the word be beard 
smooth syllable. He should 
himself until he can convert 
plat* into plxuf, plinty into plmti/,' 
Jmm into Jeiut, and so on. ' He shoald 
modulate his sentences, so aa 1o avoid 
directing his accent all in one manner 
— from the acute to the grave. Keep- ' 
ing Mb ear on the watob for good ex- 
amples, and exereising iiimself fre- 
quently upon them, he may becoma 
master of a greatly improved nttennoe. 

181. HiA^ fOR ConsBonvQ thb 
ScoTca BroouI. — The same anthoiity , 
remarks that aa an Irishman uses tho 
closing accent of the voice too much, 

Scotchman has the contrary habit, 
ia continually drawling bis tones 
trom Oie grave to the acute, with an 
effect which, to southern ears, is sus- 
pensive in character. The smooth gut- 
tural r ia aa iittle heard in Scotland as 
in Ireland, the trilled r taking its place. 
The substitation of the former instead 
of the latter must be antatter of proc-. 
tice. The peenliar sound of the h, 
which in the north so often borders on 
the French h, must be compared with 
the several sounds of the letter aa they 
are heard in the south ; and the long 
quality which a Scotchman ia apt ta 
give to the vowels that ought to b« 
essentially short, muat be clipped. In. 
fact, aurd observation and lingual ex- 
erdse are the only sure meani to ths 
end; so that a Scotchman gwng to a 
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well for a bucket of water, and flnduiK 
Ik countTTmaa batliiiig tbereiu, wotild 
not eiclum, "Hej, Colin, dinna ye ken 
the watter's for drink, and naa for 
bBthin' f" 

18S. Of PaoviKciAi, BitoQiiES it is 
■circelj necewaiy to eaf much, aa the 
foregoing advice applies to them. One 
militiaman eiclainied to another, "Jim, 
you hain't in step." " Bain't I f" ex- 
claimed the other ; " well, change 
youm \" Whoever deaicea luiowledge 
must Btrive for it. It must not be dis- 
pensed with after the iwhion of Turn- 
mus and Jim, who held the following 
dialogue upon a vital queatioD : — Tum- 
mia. "I zay, Jim, be yovi a purtec- 
tionistf" Jim. "E'aalbe." Tummut. 
"Wall, I zay, Jim, what it pur- 



■' Loa'r, 



"Naw 



aaktrly knea myieT '," 
183. BulM of Frontmciation. 

i. G before a, o, and », end in some 
other situations, is a close articulation, 
like £. Before e, i, and y, e is precisely 
equivalent to < in iiiin*, lAitj as in 
(erfor, (ivil, cypmi, tapacity. 

ii. £ final indicates that the pre- 
ceding vowel is long ; as in hate, mete, 
aire, robe, lyre, abate, recede, invite, 
remote, intrude. 

iii. E finni indicates that e preceding 
has the sound of * ; w in late, lance ; 
and that g preceding has the sound of 
j,aain charge, page, ehatUitge, 

iv. £ final, in proper Kn gliah words, 
never forms a syLable, and m the moet- 
uied words, in the terminating unac- 
cented syllahle it is dlent. Thus, maliv^ 
genuine, examine, juveHi'le, rtptile, gra- 
nite, are pronounced tuotiv, gmain, 
txomin,}mienit, rtptU, granit. 

T. £ final, in a fow words of foreign 
origin, forms a syllable; as lytuope, 

vi. E final is nlent after I in the 
GlUowing tenninBtionB,-~ife, eb, die. Jit, 
gU, kit, pie, til, tie ; aain able, manaelt, 
vidlf, rif^, mangle, wrmkle, tvpfle. 



rattle, pualt, which are pnmounced 
n't;, marlaei, era'dl, ruffi, man^gl, 
WriWIU, l^pl, pu^el. 

vii. £ is usually silent in the fer- 
minntioa nt ; as in token, broken ; pm- 
pounced loin, iratn. ■ 

viii. OUS, in the termination of ad- 
jectives and their derivatives, is pro- 
nounced ut; aaiagraeiiiut,piout,pi>mp- 

ix. CE, CI, TI, before a vowel, have 
the sound of th; as in etttuteui, gra- 
eietu, motion, partial, Ingraliatt; pro- 
nounced ttlaeAut, grathta, tnathon, par- 
thai, ingraihiatt. 

1. TI, after a consonaiit, have the 
sound of cA ; at in Chrittian, battton ; 
pronounced CArieeAan, tateAan. 

xi. SI, after an accented vowel, are 
pronounced lilw lA ,' as in ^Aeiian, ton- 
fiuion ! pronounced £pAezAan, eoa/u- 

xii. When CI or TI precede simi- 
lar combination)!, as in pronunciation, 
negoCtafion, they may bo pronounced 
et instead of »^ to prevent a repeti- 
tion of the letter syLable ; as prmun- 
eeaiAon instead ot pranuatAtathon. 

liii. GH, both in the middle and 
at the end of words, are silent ; as in 
eaaghl, bought, fright, nigA, tigA ; pro- 
nounced caut, bant, f rite, ni, ti. In the 
following exceptions, however, gA ^re 
pronounced as /; — augA, though, 
tlough, tnougA, laagA, rough, ilough, 
lough, trough. 

xiv. When WH begin a word, the 
aspirate h precolcs ic in prAiunciation ; 
as in tchat, teAi^ wAali ; pronounced 
Atcat, Aaig, hviiJe, w having precisely 
the sound of oa, French ou. In the 
following worda v> a nlent: — who, 
leAam, ahoee, wAoop, wAolt. 

XV. H after r has no sound or use ; 
OS in rhtum, rhyme; pnmounced reum, 
rytm. 

xvi. H should be sounded in the 
middle of words ; aa in fbreAead, abAor, 
beAold, exAanat, inhabit, unAorse. 

xvii. H should always be eoonded 
except in the following words: — heir, 
herb, honest, honour, uoapital, hostler, 
hour, humour, and humble, and all 
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dariTed from humour. 

■'" "K and I 

wring, vnnalh ; pronounced n 
XI. B aflei M is lUent ; u 



ixii. FHlikTfl thetoimdof /,- uin 
piiloM^p ; mODXnauxiJiiotopJig. 

xxiii. NO nutwo lOiiadii oneuin 
linger, the other as iajbt-gtr. 

zxiT. N kftar m, uid olosng & ijlli- 
Ub, ii nlsDt ; u in hynm, amtUmn. 

XIV. P befraa i and ( it mute i ai ia 
ftaim, pmuJa, ptarmigan! pronounced 
•in, iitth, tarm^am. 

xivi. A ba* tiro aounda, one itRmg 
and Tibrating, as at the beginning of 
voids and sjUablea, such ai Tohber, 
rtckan, error ; the other as at the ter- 
minatioiia of vords, or when it is suc- 
ceeded }i7 a consonant, as fanner, 

xxni. Before the letter B thraa is a 

aht sound of I between the Towel 
the Mmaonant. Thus, hart, partnt, 
nitv, mora, purt, pyn, 
neaclr hm; patrtnt. 



This pronnndation proceeds from the 
peculiar articulation r, and it occani 



a dk;ht change of the sound of *, 
vhich can only be learned br the e*r. 

xxriii. Then are other nUea of pro- 
nunciation affecting the combiDations of 
Towels, to. ; but as they an more 
difficult to deioribe. and as thej do not 
relate to emaa which, era comnumlj 
prevalent we ahall oonlent ouraalTcs 
with ^vinp example* of them in the 
Mowing lut of words. 

181. VortU -witli theiz Pro- 
nTrndatiosj. 

i|t^ trf, not H galled. 
Aliio, ■ln-zn, Dol t-lftn, 
Antipods. u-f lp4-dH«. 
A-pofUi, without Ilia I. 
Areta, artdl lb compoimdi of our own lan- 
■BSfa^sstaaiAUsbapjanblnlM; bntort 



in invdi dsrived I^Dlhe G»*k, ■« ■rokslo, 
ar-^ik) u«hBalo(7, ■r-ka-el-o-gT ; mb- 
Hpil, Klt-OH-gd; uoliatTpe, or-ks-tjp*; 
■robiapiieopil, ■r-k»cyii.oo p>l | irobl, 
peUgo, ar-ka^wtafa ; anUiM, or-Uls, Ao. 



rkwsrd, ■wk-Eurd, Dot airkuri. 

BeeuH, bfrciws, not b»caf. 

Bskmd, u ■ nrb, bfrjH^i u u s4)«Utf, 
b»jK>-«l. BlHi«d,'aiin(d, As., us lubjcet 

BBiHth,wllh ths abibiMtli,Datiitllbtbs 

q la breilhs. 
Vo^n^, — ipiQed, ant b«f»p1if , 
Ooo^, hwoj, not boj. 
BjrudDj, In MQismtion, b'e, m't. W)m 

emphstic, and in pastic isadiug, bj aad nj. 
CiDSl', M •psUod, not n-ncl, 
Csprios, ssprseea. 
CUfb, •• ipcUed, DDtkrtch, 
Chaos, ka-on. 



Ckaatan. cbam. 

ChiTaliy, ■biTjUiT. 
Chandalcj, Utti^irtf, 
Cboir, kwin, 
ClaA, kUrk. 
Combat, »a>-bal. 
Conduit, tsi^t. 
Coipi, Dora ; pltinl, con 



ni-frchiu. 



Cooriwua, caH^joM. 

Coiirt«aj (politanDfli), cvrAt-tfJ, 

Coortaa; (■ loweiiDg of Iha bod;), tsfisar. 

Of eSHS, 11 ipallad, not crufas. 

Cu'riorilj, DiHa-i»-e-tT, not oaniitr, 

Cuhioa, Msi^nn, not oooah-lik 

Dsont, dint, not domt. 

~ ' a wd daaiu hna ths Mond of j. Hi 



Ciploiuiif , i»^ttiB$rt^, oat Ji^4o ma-cj. 

Direst, dswU, not <l>-n«t. 

DiTan (lannl), tfi^ran : but diTcns (ibAr- 

•nt), A-nne. 
Boma, as ^allad, not doom. 
Drongbt, dzDwt, not drawt. 
Daks, Si apdled, not doA. 
Prwuty, ifjnHW-te, Dol djJtm*J. 
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Edict, i-dlaU, not td-iakt. 

E'U And t^Vt 4flB >Bd VT, 

Sr>ti*m> t^-tiiD, not (-ko-Umb, 
BiUi«T, (-thw, not i4hm. 
Engiiw, n-jiD, not iii-JiD. 



Bpoeh, fp-oek, Dot f-pank, 
BquinoT, fg-kwfr^m, not #4jiil-ooTi 
Butopa, tr-TOft, not C^np. BnfOf » m.boI 

Stu7, »-•(•«;, Bat n-ry. 

EiHmlor, (fi-fiMitor, nol with tba Mnnd 

of a. 
Sxtnordinkiy, Bx-fr0p-d»4i«r«j, not bx-I 

ordiDarj, DDT exEronurflf , 
Ftbnuj, ■> ipdltd, not FaboK;. 
nnanm, f*-Buci, DotjImuH)*. 
JaDndliDi, u Ipsllvd, not J^d-Iios. 
Giudflq^^or-dD, Dot gar-daut nor gvd-iflf. 
fiuinUet, ^nt-let, sot (wmt-lat. 
Oaognpbj, u ipallad, aoijogttfibj, nia g«- 

bofnphTp 
Qtoattrj, im ipaDcd, not jaw^ttf. 
Hwmt, hut, not hant. 
Bright, hita, not U^th. 

Hi^ilud, li-lud| not Utitai. 
Horiioii, ho-rf-m, notkr-I-iOD. 

iMtwid, iiMtti, not Initid. 

InUtt, U-o^Mta, noti-ioJkt^ nor inMx, 

iilMf,jat*f, not iohip. 

laoiuiT, H ipalladiDot Janui7 Bor JknawMj. 

Lmt«, h (pallad, not Int. 

Lafand, M-fand, not U-fabd. 

IiianlaBUI, In-hn-ut, not lan-liHnt, 



MUrom, ■ta-tton, Bat ni>t«>o. 

KadiaisB, m^i-t-On. mt w.f-oin, 

MiBDla (liitr WK»ndi), dtiHt. 

HiiinU (mwU}, mi-xKf . 

UiuaUuT, iiHi-oelluj, not ainMtnj, 

HiMhiaioiu, niHihiT-iu, not inii-cjt*»-ai. 

Ha'u, for nerar, nua. 

Ifei^boaihoodi m^-bu-bood, not najr-bu- 

ITtphaw, Mv-o, not n^-o. 
ITaw, Bl^ not boo, I 

RottUa (wfvtbT of notiM), Bo^frU. 
Notubla (tbrlftr), i»l4J)L 
ObUc*,uip*Dad,nottililMfa. | 



Obliqoa, □b7iil,D0tcF«U(. 

Odnina, »Jar-u, not tj-ju-at. 

Of, OT, axeapt whan aompouBdad with Ihffra^ 
bata, and whara, which ahoald ba pro- 
noonocd har*-^, thar«-f^, and akaf^V' 

Oir,oJ:not«f. 



Oaliiob, at-ttitch, not H^tidfa. 
Facnot, jxul-Jut, not jw-imt. 
Parant, jmn-ant, not parent. 
PBitiaan, por-ta-ian, not p>r J x «« i nor par* 



aa to rhjma with doT' 
upla), ^m-«-d*Bti pra- 
■onuneation of Uw tdjto- 



Pour, pora. not a> 

Pnoadant (an ai 

H-dent ii tha ] 

Prolofna, jifv^i, not pr^Jogfl, 
Qwdfllla, kn^ri;, not qnod-iiL 
)aj, not aa ipallad. 




atona (wai|ht}, aa ip 
SjMxl, qn-nd, not (ji-nod. 

Tbu, ai ipallad, not thns. 

T, (rr>-BT, not (iv-mor. 
TwvUUi, (honid htTa Ibt (h ao 
ITmbrd U, M ipilied, sot am 



jnGoo^Ic 



M* mutt man ra xxoiauji a 



>• boOi s'l •oondBd, ■ 



«(«, not Idp, H cibb>e<, ci 



u wielud, BOt widkid, < 



a meoniog intended, and 






giTB due force to «ucli p 
author may wiih to impreM upon Uis 
mind of the person to whom uiej stb 
being communicated. 
187. Tub Poimx* are asfoUow : — 

The fiemifiolon J 
ThaColoii 1 

TkaFaiiod,ar7gILF(ril>t . 
Ttw Apoctroph* ' 
Tha Hjpheo, or Conjnnn . 
Tbs SaU of iDtcRORUian P 
TheNotaofB. ' 



Tba 



() 



The Aitcridi, or SUI * 
Ai these are all the pcunta requiied in 
simple epistolary compcotion, we will 
confine our explanations to the rules 
which should govern theme of them. 
188. Thb Otbeh Points, howerer. 



^^n, not D. ■* ndd^K, not tnddK.- 
hnrthm, (M-den, Itnglheii, teieo, 
rn, anen, ud ft few othen, h«Te tl 

—e*, sot ii, H plewi, not plewit. 

— iU ahould be piononnced 0, m fertii, not 

fcrtU*,lii«llword««ieeptehHBOi-"- ' > 

nile, Rvntilc, intUUle, [•aneO*, 

irhlab ibould be pnnoaaeed Os. 
_(n, not B, u I^tio, not lAtn. 
-«d, notn, M hnrim»f,i>Dlhiiib(«iUioii- 

tttult not tbouH. 
.-new, BOt nJM, u tantt^ft, not cueful- 

— BR. not n, u tia^V m*^^" '• ■pol'i'Vi 

—Bgai. not nth, a* itxe<vUi< ut >t»»th. 
_wn,t]wo)bonUb«rikeati ■• In tnuon, 

(r»m BOt (K-HD. 

— Ul,tKittl*,u ei;itoI,BO( o^?UI<; metil, 
notnittlf; noMoJ, not mortle) periodical, 
not perlodieli. 
-It, noti, M But, not BS>. 

186. Punctuation.— Ponetufttion 
teaches the method of placinp Foinl; 
in written or printed roattCT, in such a 
maimer u to indicate the pause* which 
would ba made bv the author if be 
were communicating his thooghta 
orally instead of by written dgn*. 

186. Warmco and Pawimo ere 
subatitutea for oral communication 
nnd correct pimctuatioa i* e w t n twl b 






paragraph H ; the sectton } ; the 
t ; 3ie double dagger 1 ; the 
the paroUel || ; the btnctet [ ] ; 



works, in which they are chiefly used 
for notes or marginal references. 

189. Tub ComA , denotea the 
shortest pause ; the semicolon ; a little 
longer pause than the comma ; tho 
colon ; a little loo^ pause than the 
semicolon j the period, or full-point . 
the longert pause. 

190. Thb Helatttb Dcratiom of 
these pauses U described as — 

TPJttltjun mikC 



This, howBTOT, is not an inilJlible nJe, 
because the duration of the pansea 
should he regulated by the degree of 
rapidity with which the matter ia being 
read. In slow reading, the duration of 
the pauses should he increased. 

191, Thb Otheb Fonna are rather 
indications of eipressioo, and of mean- 
ing and connectioQ, than of pauses, and 
therefore we will notiM them sepa- 
ratdy. 

198. Tbs MuFUcnfQ cf erm w 
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alight a point, or pause, as ih« coninia, 
vill often alter the meaning of a Kn- 
tence. The coatiact roade for lighting 
the town of Liveipool, during the year 
1819, waa (hrown void b; the miaplac- 
ing of a comma in the ^rertiaements, 
thus: — " The lamps at present are about 
i050, and have in general two apouta 
each, composed of not less than twenty 
thraujs of cotton.'' The contractor 
would have proceeded to fumieh each 
Luup will the Baid twenty threads , hut 
this being but half the usual quantity, 
the cominigsionen discovered that the 
difference ainee from the comma fol- 
lowing instead of preceding the word 
foci. The parties agreed to atmul the 
contract, and a new one was ordt-r^. 

193. Thb Followiho Sbntencb 
ahowa how difficult it is to read without 
the aid of the points used as pauses : — 

Dnth wiIU Bot tot itorm Dor mnihiae 
wilHa ft dwfiUiDg in ods of tha upper itrBsts 
T«p«UUs ID ■ppearucp mi funiabad trith 
mch DonvaDianoa aa diatuigaith tba Iiabit4- 
tioni of tlioaa who raok amoag the higher 
tfUflHfl of lociatj ■ mbb of middla mge Uj on 

Buini mil Ihit tha motl ikilTUl mediml ittend- 
HUM ill that loia warm as the glow tbit Rrm 
aa ancel'a boRom coold do had baon Aoaa b^ 
dayuidnigbtCbFaiBdjloDg weak! had mlnia* 
tariBf fiplrita tuch aa a daroted i^a aad lot* 
JDg cUldren are done all within (hair powar to 
ward off the blow but thare he la; bii raren 
hair Rnwthed off from Ui noWe bnrw hii 
dark rjet lighted with nanatoral brightaeai 
and coDtngliiig itronglf with th« pitlid hna 
wUch mukad him as an orpactastof tha dread 

194. The Sahi Sekrhcb, pro- 
perly pointed, and with capital letters 
placed nfler full-points, according to 
the adopted rule, may be easily tead 
and understood : — 

Death wuti sot for ([oni nor nuuhine. 
VlthiD a dwelling In one of Iha upper Btreeti, 
raipectabla in appaarance, aod fumiahed with 
nch convaDiatJoea aa digtlngniBh the habita- 
twiii of (hoaa who raak among die bifiiei 
daiaea of aocietr, a i 



AH t 



le final aa 



within their pawsr to ward off the blow, fiat 

hu noble brow, hi* dark sjai lighted with un- 
Dalora) brightam, and contraBliDg elroaglj 
wilh Iha pallid hn« which marked bim aaan 
expectaot of the dmd meaBenger. 

195. Thb Apostropub ' is used to 

indicate the combining of two words in 
one, — as John's book, instead of John, 
his booh ; or to show the omission o( 
parts of words, as Glo'ster, for Glou- 
ceiter— tho' for though. These abbre- 
Tiatioos should be avoided as much aa 
possible. Cobbett says the apostrophe 
"ought to be called the mark otlaiineu 
and vulgarity." The first use, how- 
ever, of which we gave an example, is 
a necessary and proper one. 

190. The Hyfhem, or conjolner - 
is used to nntte words which, though 
they are aeparale and distinct, have at> 
close a oonaecbon as almost to become 
one word, as water-rat, wind-mill, &c. 
It is also used in vritmg and printing 
at the end of a line, to show where a 
word is divided and continued in the 
next bne. Look down the ends of the 
lines in this column, and yon will notice 



t indicates that the sentence ti 
which It IS put asks a question; as, 
" What is the meaning of that asser- 
tion F What am I to do F" 

198. The Notb of Exclamation 

or of admiration 1 indicates Burprisc, 
pleasure, or aorrow; as, "Oh! Ah! 
Goodness! Beautiful 1 J am aston- 
ishedl Woeisme!" 

Sometimes, when an expression of 
strong surprise or pleasure is intended, 
two not£a of this character are em- 
ployed, thus ! 1 

199. The Pabentuesis () is used 
to prevent confiisioa by the introducUon 
to a sentence of a passage not neces- 
sary to the sense thereof. " I am going 
to meet Mr. Smith (though I am no 
Bdmiiw of bim^ on Wednesday next." 
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It IB better, howerer, u.a rule, not to 
tmploT parenthetical lentencea. 

500. Tift ASTEBIBK, OB BtAH • 

maj be employed to refer &om tbe text 
to * note of eipInniitioQ Bt ibe foot 
of a colunin, or at the end of b letter. 
*,' Three itan are lometiiiiei used 
to coU particular attention to a para~ 

501. EintB upon Spelling.— 

The following rulea will be found of 
great Buistance in writing, becauae they 
relate to a clau of words about the 
■pelling of which doubt and hedtation 
are frequently felt ; — 

i. All worda of one irUHbls euditif 
In /, with a aingle vowel before it, have 
double I at the eloee ; as, mill, tell. 

il. All words of one lyllable pndicg 
in f, with a double vowel before it, have 
one I only at the cloae : aa. nail, tail. 

iit, Wocdi of ons irllable ending in 
I, «h«n compounded, 'retain but one / 
each! u. fulfil, ikil/Hl. 

iv. Word* of more than one tyllable 
ending in I have one I only at the eloee: 
HI, diii^hl/iil, feilkfid; except Uf^l, 
imtmfali, recall, iitiuiell, bn. 

V. All derivativea Iroia wotda ending 
In / have one / only : aa, tgvality, from 
tqtiat; fuineu, ftnm Jvil; except they 
-' ■- -rt ly; n, mm, txilltr, fuU, 



'■'^:. 



I. AU participlea In ing from Terba 
ending in i loae the e final : as, haci, 
hiivmff ; amuu, amiiiing ; unleia they 
come from verba ending in double t, and 
then they retain both; m, tti, ukitg ; 
'pyii, agreeing. 

Til. AU adverbs in ly and nonna In 
ment retain the < final of the primitivea : 
as, trart, brace!;/; refine. Tenement; 
except aeknBU-ledgment, judgment, &e. 

Till. All deriTotiTea from words end- 
ing in ar retoia the t before the r ,' as, 
refer, r^ereniv; except hindrance, from 
kinder I rememtranci from remembfr ; 
diiattrmu from diiaiter ; monitnmi from 
numiler ; tBondroif from tcmdir ; ewn- 
kreui from eunbtr, Ac, 

Ix. Compound words, if both end not 
in t, retain their primitive porta entire : 
U) mUUtaiu, ehangtaUt, ratelttt; ex- 



cept alwofi, alsa, deplM-aile, althoufh, 
ajmast, admirahU, fte. 

X. All one-syllables ending in a con- 
sonant, with a single vowel bef<n« it^ 
double that consonant in derivativea : 
as, liH, tinner; thip, dipping; Ug, 
bigger ; glad, gladdrr, &c. 

xi. One-syllables ending in a con- 
sonant, with a double vowel before it, 
do not double the consonant in deriva- 
tive* : aa, ilwp, >b(py ! *"<Vt troofer. 

xii. All word* of more than one 
syllable ending in a nnile consoniint, 
preceded by a sinsle vowel, and accented 
on the last syllable, double that con- 
sonant in derivatives: as, cemHut, ciwi- 
mittet ; eompti, empMtd; appal, appal' 
ling ; ditlit, Stiller. 

xiii. Kouns of one syllable ending in 
y, preceded by a consonant, change jr 
into iM in the plural ; and verbs ending 
in y, preceded b; a consonant, change 
y into tn in the third person aingulai- 
of the present tense, and into in/ in the 
pott ten*e and past participle : as, Jtg, 
flitt ; I apply, A* applui ; we reply, K* 
replied, or heme rtplitd. If the y be 
preceded by a Towel, this rule i* not 
applicable : aa, Icey, keyi ; J play, Mt 
playt; we have tt^ytd ounalves. 

xiv. Compound worda whose ptinii- 
(ivei end m y change y into i ; m, 
beauty, beauC\fiU ; lovely, lovelinfie, 

203. H on HO H F That 14 ihb 
QuHTzoM. — Few things point w 
diiectl^ to the wont of eultivatuM at 
the muuse of the letter H by perscme 

that this common defect in speaking 
indicate* the absence of edueatitm — for, 
to our ntpriie, we have heard even 
educated person* freqaently commit 
this common and vulRar error. Now, 
for the purpose of assistiaa tho*e who 
desire to improve their mode of speak- 
ing, we intend to tell a little story about 
our next door neighbour, Mrs. Alex- 
ander Hitching, — or, as she frei^uentlf 
styled herself, with on air of conscious 
dignity, Mrs. Hai.bxahi>b)1 'ItcBiua. 
Her husband wa* a poM-ca^tain of 
some diatinction, seldom M home, and 
therafon Mr*. A. H. (or, as she m^ 
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dered it, Mra. S. I.) (1 
Ljton herself to repwwnt her 
nity, and the dignity of her buibuid 
also. 'Well, this Hie. Hitching was a 
neit-door neighbour of ours — a most 
agreeable lady in many respects, mid- 
dle aged, good looking, uncommonly 
fond of taking, of actiTe, almost of 
fuaay faaUtf, very good tempered and 
good (wtured, but with a most unplea- 
sant habit of misusing the letter H to 
such a degree that our sensitire nerrei 
hnTB often been shocked Then in her 
society. But ■we must beg the reader, 
if Mn. H. should be an acquaintance 
of his, not to breathe a word of oui 
having written this account of her — di 
there irould be no limit to her " hm- 
dignation." And, as her family is rery 
numerous, it viU be necessary to keep 
the matter as quiet as can be, for it 
irill Bcaicely be possible to mention the 
subject anyvhere. without " 'oin^^g " 
■ome of ner relations, and instigating; 
them to make Mrs. E. become oi 
" Aenemy," instead of remaining, as a 
wish her to do, our intimalo &iraid. 



tliat it vu bw ((object (o look ont fbr 
•n 'ouse, as ber lease had neariy termi- 
Bated ; and as she had ofl«ii heard ha 
dear 'Itching mtj that be would like (o 
■etUe in the neigbbouriiood of 'Amp- 
■tead 'Eath, ehe should like me to as- 
sist her hy my judgment in the ohcace 



" I gluUl be most happy to acoom- 
paay you," I said. 

"I knew you would," said she: 
"and I am sure a Aour or two in your 
society will give me pleasure. It ■ so 
lon^ since we've 'ad a gossip. Besides 
which, I w»nt a change of *air." 

I glanced at her peruke, and fbr a 
mnnent laboured under the idea that 
1^ intended to call at her hairdresser's ; 
but I soon recollected. 

" I suppose we bad better take die 
Aomnibns," die remarked, "andwecan 
get out at the (bot of the 'ill," 

I assented, and in ft (bw mfnntcl we 



were in the itieet, in the line of the 
omnibus, and one of thoM vehiclei 
aoon appearing — 

" Will you 'ail it t" inquired she. 

Bo I hailed it at once, and we got in. 
Now Mre. H. was so fond of talking 
that the presence of stivnRen never 
restrained her — a fkct which I hava 
oiten had occasioo to legret. She was 
no sooner within the omnibus than aho 
begin remarking upon the Ainconve- 
nienoe of such venicles, because of their 
smallness, and the Ainsolence of many 
of the condocton. Bhe thought that 
the proprietors ought only to 'ire men 
won whose civility Uiey could depend. 
Tnen she launched out into larger ta> 
pica— said she thought that the Eaa- 
peror of JSaustria — (here I endeavoured 
to interrupt her by asking whether she 
bad any idea of the part of Hampstead 
she would like ; hut she would c<»n> 
plete her remaiis by saying) — must be 
as appy as ths days are long, now that 
the ^empress had presented him wiA 
a hart to the throne '. (Some of th* 
passengers smiled, and, turning rotmd, 
totted out of the windows.) 

I much willed for our arrival at the 
qiot where wo should idight, for she 
commenced a story about an 'andsoma 
ihew of hen, who was a dis- 

„ AofficeroftheAarmy. This 

was si^gested to her, no doubt, by the 
presence in the omnibus of a fine-look* 
mg young fbllow, with a moustache. 
She said that at present her nephew 
was stationed in aireland ; hut he ex- 
pected BOOD to be Aordered to the 
Crimea, 

The gentleman with the motutach* 
seemed much amused, and smilingly 
asked her whether her nephew vras it 
all Aambitious F I sew that he (the gen> 
tleman with the moustsche) was jeat- 
ig, and I would have given anyUiing 
. .1 bare been released from the unplea- 
sant predicament I was in. But what 
wtis my annoyance when His, H. pro- 
ceeded to say to this youth, whoae fooe 
" it with humour, that it was 
f her nephew's Aambition to 
sarre liis country in the Aour of need ; 
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of the war— 1 
it would goim 
At tbii mc 
tlint I puLed ( 
endesToured 



«nd then sKe proceeded to a«k her fel- 
luw-tisveller hia opiiuon of the Aupehot 
narking thOit she 'oped 

entl'teit so ncrroua 

t my handkercliie^ and 

create a diversioa by 

making a loud nasal noise, and remaik- 

XChat I thought the wind verr cold, 
a an accident happened which took 
us all by aurpriBe : one of the hirga 
wheels of Ibe omnibus dropped off, and 
all the passengers were jostlod down 
into a comer ; but, fortunately, with- 
out Berioua injury. Mrs. H., however, 
happening to be imder three or four 
persona, raised a loud cry for " 'elp ! 
elp I " She was speedily got out, when 
the assured us that she was not 'urt; 
but she was in such a slate of Aagita- 
tjoa that she wisbed to be token to a 
chemist's shop, to get some ^aromatic 
Tine^, or some Jloe de Cologne ! The 
chemist was exceedingly polite to her, 
fbr which she said she could never 
express her Aobhgations — an assertion 
Ttbicb seemed to me to be literally true. 
It WHS some time bctbre she resumed 
her accustomed freedom of convorsa- 
tion ; but as we ascended the hill she 
explained to mo that she should like to 
tube the house as tenant from 'tar to 
'tar ! — but she thought landlords would 
Aobject to such an agreement, as when 
they got a good tenant they liked to 
'old 'im aa long as they could. She 
expressed an opinion tliat 'Ampstead 
must be Tcry 'ealthy, because it w 
'igh Aup. 

_ We soon reached the summit of the 
liil], and turned through a lane which 
led towarda the Heath, and in which 
Tillas and cottages were smiling 
each Nde. "Now, there's a Aelegant 
little placel" she exclaimed, "just 
suited to my Aideaa — about Aeight 
roomsi audaAoriel Aorerthe/ientrance." 
But it was not to let — bo we passed on 
Presently, she saw something likely 
(o suit her, and B8 there was a bill 
in the window, "To be Let — Enquire 
Within," she gave aloud rat-a-lat-'' 
at the door. 



The servant opened it. 

"YeB, ma'am it is; will you 



ralk 



" 'Ow many rooms are thereT' 
"Eleven, ma'am; but if you will 
sp in, mistress will speak to you." 
A very graceful lady made her ap- 
pearance at the parlour door, and in- 
vited us to step in. I felt exceedingly 
nervous, for I at once perceived that 
the lady of the house spoke with that 

acy and taste which is oae of the 

n^cations of refinement, 
'be bouse t« to let— and a very 
pleasant residence we have found it." 
" 'Ave you ^occupied it longf 
Our family has resided here for 
e than nine years." 
Then, I suppose, your lease 'asrtm 

"No! we have it for five years 

longer : but my brother, who is a cler- 

man, has bepa appointed to a living 

Yorkshire, aod for his sake, and for 

the pleasure of bis society, we deure to 

"Well — there's nothrag like keeping 
families together for the saie of 'appi- 
Now, there's my poor dear 'llch- 

_ —[here she paused, as if some- 
what aff^eted, and some young ladies 
who were in the room drew their heads 
together, and appeared to consult about 
their needlework ; but I saw, by dimples 
upon their cheeks, which thev could not 
conceal, that they were smiling], " 'e's 
'itherto been hai 'ome so seldom, that 
I've 'ardly Aever known what 'appiness 

I somewhat abruptly broke in upon 
the conversation, by suggesting Uiat 
she had better look through the house, 
and enquire the conditions of tenancy. 
We coneequenUy went through the 









1 of 



them she bad " an ^objection to thia," 
or " a 'ntred for that, or would give 
" an 'int which might be useful " tathe 
lady when she removed. The young 
ladies were heard tittering vety much 
aa we walked across the slaimiaeB, for 
it generally happened on these occa- 
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KOtm OM Hn. H. broke out, fn a load 
Toic^ with her imperfect docution. I 
felt to much ftnnoyed, tlist I deter- 
mined to cure Hrs. H. of her defective 
speaking. 

In the CTcning, after returning b 
ve were eittiiig fay the fire, and felt 
comfortable and chstt3', when I pnmosed 
to Mrs. Hitching the following enigma, 
the author of wliich, Eenir Haykew, 
Esq., had favoured me with a copy of 

n* Ttit Torld TOO k>V •wnb, ud mj 

relloir not find 1 
I dwelli in ft Vanmm, dsfldsnt in Tlnd) 
InthaWiHga Tm »en— in ths Woioa lua 



Bnt diittncnidud in Wer» for tlu WoUonu 
I'm Uw bMd or lU WiUilH, jat br from tba 
Tm^ fbnmoot in 1^u^ tbonili inWirtns 
Tb not niod to Yeaponi, uid no'n gou to 

Thoogh in WJoor iowijioible— in Wiotoiy 



To Wmnilj giwn, I in WetntB ibound ; 
Bit in VDdun, in Tife, and in Vidov (in'l 

tomii; 
Tal eoniiHoBOii* in Wirgini, ud I'D t*n yim, 

fopenosiortHtarmabit ofiWenin; 
Xtt none tik« ma 6>t Toil— or flu Toa in It* 

For I ranki not HnaBf *]>* ■'•'t Yoo'd, Tm, 

•ndTadI 

Before the recital of the enigma was 
half completed, Mn. Hitching laughed 
heartily— ahe saw, of course, the mean- 
ing of it— that it was a plaT upon the 
Cockney error of using the V instead of 
the W, and the latter instead of the V. 
Beraral times, aa I proceeded, she ex- 
claimed "ifexcellent 1 ^excellent !" and 
when I had finished, she lemaAed that 
it WBi Tery " ilinganions," and enough 
to '* Jopen the Jieyea" ot the Cockuoys 



to th«r stupid and vulgar manner of 
Bpeakiiig. 

A more difficult and delicate task lay 
before me. I told her that as she was 
so much pleased with the first enigma, 
I woidd submit another by the same 
author. I felt very nervous, but deter- 
mined to proceed : — 
I dweHg !n th* HuA, and I breatliei in the 

Hair; 
ir joa HirchM iht Hoceaa, yon'Q And tlut 

rmthen. 
Tha llrtt of all HangeU, in HeljDipai lun Hi, 
Zet Tm baniihad from 'Sana, aipalled from 



But often I'm found on tha top of a nail. 
1 reaidea in a Hattio, and lores not to roam. 
And Jot Tm inTaiiablj abunt from 'Oma. 
Thongh 'oihad in tba 'CrTicaoe, ot tb« Hatmo. 

■ptaerapart, 
I enlan no 'Ed, I erwpa into no 'Art. 
Onlj look, .and yon-U aee in the Hera I 



B joat breathe 
(atxan^a para- 



Oalr lurk, and yon'1 
iathaHwri 

Hunch in aai not an 

doi!) 

a bit of an 'ESta, Init partly a Hoi. 
or HetemltT Ei'm tbs b«inningl . 

Tbougb I goei 



withNoai 
r in 'Ealtb — hare i 



ith E^iiis DO 
skinaHonr! 



emphasise the misplaced A's as much as 
possible, that occasional blushes and 
smiles passed over Mrs. Hitohing's face. 
Atler it was finished, tliere was a pause 
r some minutes. At last she said. 
Very good, Tery clever." She care- 
fully avoided naing any word in which 
the A, hard or aofl, was requited. I 
she was timid, and I then detcr- 
d to complete the task I bad be- 
gun by tepeatmg the fbllowing enigma 
by fiyron, upon the same letter : — 
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tjiiER MAiia ta ootTOM MlM a 



And ths deptbi at Uie oc«n itapra 
raued. 

■Twill be Ibond in tliB aphsH when 



1 ol tuB boiue, uid tbe eiid of b 



ITor e'SD in the wbiilwiiid ot pulioD ba 

drowHdp 
'Twill not »fl«D the hwit, ud though aeif 

totheeu, . . 

Twill make it untelr ud iiutiollT beer. 
Batijirii»aeletitM)rt,like.delic.t*Dower- 

She wm much pleased, but seemed 
thoughtful, and onee or twii« in con- 
TersMion checked herself >nd coneoted 
her pronunciation, of irorda that were 
difficult to her. 

A few days afterwards, I called upwi 
her, and upon being introduced to the 
parlourtowaitforher appearance,! WW 
lying upon her table tie following 
HBUOBAITDUU OH THE UBE 0? THE 
LBTTBBH. 



'Umoitt. 
UnbK. 

'OAdutr- 



»«<■,— Be suetDl bi •mad Iha B >ll|ktlr 
in mth t>tirf« u winfc nMe, wM, *»r— 
don't Hj wo*, ma, -wX, *j. 



I am happy to say that it i» now a 
pleaauie to hear Mia- Hitchmg^B con- 
Teraation. lonlyiope that others ihay 
improve as ahe baa done- 
SOS. Conweraatioii.— Theis are 
any talker*, but fow who know how 
.. oonverBB agreeably. Speak dis- 
tinctly, neither too rapidly nor too 
slowly. Accommodate the pitch of 
your Toii» to the hearing of the person 
with whom you are conversing. Never 
speak with vonr mouth Ml. Tell your 
jolea, and faugh aPterwardi- Dfspenee 
with auperfluoua words -^ Such as, 
" Well, I diould think." 

204. Thb ■Wokjjj who wiahca het 
conversation to he agreeable will avoid 
conceit or affectation, and laughter 
which is not natural and spontaneous. 
— er language will he eaay and un- 
iidied, mfliked by a giace&l oareleea- 
«i, which, at w» same lim^ never 
u.BTslcpB (he limits of propriety. Her 
lipa wfll readily yield to a pleasant 
imile ; she will not love to hear her- 
self talk ; her tone* will b4ar the_ im- 
press of sincerity, and her eyes Mndla 
wifli animation as she apeaks. The 
art of pleasing is, in truth, the Tery 
soul of good breeding ; for the precise 
object of the latter is to render us 
Bgre«*ble to all with whom we -""^ 



iSoatrratafUM^ 



^te — to make us, at the same time, 
esteemed and loved. 

aOB. Wh NBBD MABCBtT iDVERT 

. J the TudeneBB of interrupting any one 
who is fl)Mking, or to the impropriety 
of poshing, to lis fnH Mtent, a diwiua- 
gion w^ion haa become unpleasant. 

806. Bon Mbn hati a Mahi* fbr 
Greek and Latin qviotationt; tMiis 
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208. tTiTLWos oocasionjIllt qus 
A Refutation in soeietyj but 
ie more insipid and in worse taste than 
their conceited harangues and self-suf- 
ficient air. 

209. It IS A Common Iuga that the 
art of writing and the art of fioHTeiKi- 
tion are one; this is a great mistake. 
A m8n of genius may be a \erj dull 
talker. 

810. The Two Oband Mouib of 

maMng your couTeraation interesting, 
are to eiJiTen it by recitals calculated 
to s9tct and impress your hearers, and 
to interspcrae it wiUi anecdotes and 
smart things. HiraSol Was a 
the latter ■fiiode. 
211. OompoBltlOil.— IfyouwoiUd 

write to any purpose, you must '' 

fect]y free from wiliout, in tL. 

place, and yet niot« iree from within. 
Give yourself the natural reiu ; think 
on no pattern, no patron, no paper, no 
press, no public ; think on nothing, but 

follow your own impulse*. Give 

self as you sr^ What you are, ant 
yon «ee it. Every man sees with his 
own eyes, or does not see at all. This 
is incontrovertibly true. Bring out what 
you hsTS. If you have nothing, he an 
bODest beggar rather than a respeotable 
thief. Great care and attention should 
be deroted to episfolarr correspond- 
enee, as nothing exhibits want of 
taste and Judgment so much as a 
slovenly letter. Since the establish- 
ment of the pennv postage it is recog- 
nized as a rule that all letters should 
be prepaid ; indeed, many persong make 
a point of never taking in an unpaid 
letter. The following hints may ha 
worthy af attention : — 

213. AtWATB FTJt A &tA«p on tour 
envelope; at tho top of the r^ht-hand 

sis. Lkt thb DnteenoH ha -writtan 






yoQ tmy be writing to your n 

male fhaod three or four timet 

918. What tou hav> m 

TOUR LsTrBB, lay M plainlv 01 poaible, 
as if you were speaking: this is the best 
rule. So not revert three or foor timei 
to one clicumstsnee, but &uiL as yon 

916, Lar vouft SioirAruitB h* 
written as pUtnly ai poanble (many 
mistakes will be avoided, e8f>ecially in 
writing to strangers), and without any 
ilourii£e8, as th«(e do not add in any 
way to the harmony of your letter. 



ilneas by pie* 
venting mistakes. 

214. AtTHBEEADOrTOUKLBTTfeR, 

in the right-harid poraer, pttt vonr ad- 
dress in Wl, with the day of Ifi* nlonth 
underneath ; do iiOt dtaH iU^ though 



by the ignorant, and would lead a 
BUppoee that they were ashamed of 
signing what they had written. 

817. Do kotCbobs loua Lbttbbb : 
surely paper is cheap enough now ts 
admit of your using an extra half-sheeta 
in case of necessity. (This practice is 
chiefly prevalent amongst young ladies.) 

aiS. U von Witrra to a StBaiioiii 
for information, or on your own buri- 
ness, he sure to send a stamped envelope 
with yonr addreaa plainly written ; this 

ill not fail to procure yon an answer. 

819. If tou ABB HOT * Goon 
Whitbr ft is adTisable to use the 
best ink, paper, and pens, as, though 
they may not alter fee character of your 
handwriting, yet they Will asabt tn 
-ahe your writing look better, 

880. TuBPAPEaonwhichyoulrrite 
shouid be clean, end neatly iWded. 

Sei. Thebs SHOtiLD fi<yc mt Btains 
ott the envelope; if otherwise, It is 
bnly an indication of your own stoven- 

.._a. Cabb must be taken in giving 
titled persons, to whom ybtt Write, theic 
proper dMgnatloni. 

883. To thoM yrho Write for 
Om Press. — It would be a great 
jbvour to editors and printer^, shonld 
thoee who i*ri(e for the {iress observe 
the following rule4. They an reason- 
able, and correspondents Will rwaid 
tlieiu as such :— i. Wtite wftk Urwk 
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ink, oa whita paper, wide mled. 
ii. Make the pagea anal], tme-fourth 
that of a foolscap sheet, iii. Leave the 
MCondpa^ofeachUafblank. iv. Cive 
to the written page an ample margin all 
round, t. Number the pages in the 
order of their succession, vi. Write in 
a plain, bold hand, with less respect to 
beauty. viL Use no abbreviatiooB which 
are not to t^pear in print, viii. Punc- 
tuate the manuscript as it should be 
printed, ix. For italics underscore one 
£ne, for amall capitals, two ; capitals, 
three, i. Never interline without the 
caret to show its place, zi. Take spe- 
cial paina with everj' letter in proper 
names, ni. Eeview every word, to be 
■uie that none ia illegible. liji. Put 
directions to the printer at the head 
of the first page. liv. Never write 
a private let^ to the editor on the 
prutet's copjr, but almja on t, eepa- 
nite sheet. 

SS4. Oardeninff Operationa for 
the Tear. 

335. Jahvakt. — Flowkb of the 
UoNTB. — Chriitmai Bose. 

836. GumBNiMO Opzraiiohs. — In> 



muat bemade, 
mly five homa a iaj available tai out- 
door work, DnleiB the anasoobe nnusually 
mild. Ifat over tulip-beds, b«|^ to force 
rosea. Pot over aeakaleud plant dried 
roots of border flowen in mild weather. 
Take atrawbeniea in pots into the 
Enenhoaae. Prune and plant goose- 
berry, currant, fruit, and deciduous trees 
and shrube. Cucumbera and melons 
to be sows in the hot-bed. Apply 



237. PasaoiK.— Flowees of thh 
UoBTH. — Snowdrop and Violet. 

338. OlBDBMINO OPBilATIOKB. — 

Transplant pinks, carnations, sweet 
Williams, oanditofi, campanulas, &c., 
sweet Slid gaidon peai and lettuces, for 
snccesdon of ok^ oovering the ground 
with straw, to. Sow also aavoya, leeks, 
and cabba^et. Prans and nau walnut 
trees, and towards the end of the month 
plant stocks f^ next year's gnuitiii& 



fruit aud forest tj^e seeds. 
239. Makch. — Flowkb of tkb 

Month. — Primrose. 

880. GiHDSNINO OpBBiTIOSB. 

" Spring flowers " to be sown. Border 
flowers to be planted out. Tender an- 
nuals to be potted out under glasses. 
MuBhroom beda to be isade. Sow arti- 
chokes, Windsor beans, and cauliflowers 
for autumn : lettuces and peas for suc- 
cession of criqis, onions, parsley, ra- 
dishes, savoys, asparagus, r^ and white 
cabbages, and beets ; tuiiiips, early bro- 
coli, parsnips, and carrots. Plant slips 
and parted roots of perennial herbs. 
Graft trees and protect early blossoms. 
Force rose-tree cuttji^ un^ glasses. 
331. ApniL. — Flowbb of tub 
MoviH . — Cowslip. 

333. QABOENIMa Oferatidnb. — 

Sow for succession peas, beana, and car- 
rots ; parsnips, celery, snd seakale. Sow 
" spring flowers." Plant evetgreens, 
<flahliaf_ chrysanthemunLs, and the like, 
also potatoes, slips of thyme, parted 
roots, lettuces, cauliflowers, cabbages, 
onions. Xay down turf, remove cater- 
pillars. Sow and grail camelias, and 
Eropagate and graft fruit and rose trees 
J all the various means in uee. Sow 
cucumbers and vegetable marrows for 
planting out. TAit ii the moil important 
monlA in tlie ytarfor gardeneri. 

383. Mat. — Fi.owin of thb 
MoKTH.— Hawthorn. 

334. Gabdbnino Opfeatiokb. — 
Plant out your seedling flowera as they 
are ready, and sow again for succession 
larkspur, mignonette, and other spring 
fioweis. Pot out tender annuals. Be- 
move auriculas to a N.E. aspect. Take 
up bulbous roots as the leaves decay. 
Sow kidney beans, brocoli fm aiding us^ 
cape for autumn, cauliflowen for De- 
cember ; Indian com, creas, onions to 
plant out as bulbs next year, radishes, 
aromatic herbs, turnips, cabbages, sa- 
TOys, lettuces, Ac. Plant celwy, lct> 
tuces, and anptials ; thin sprii^ crops ; 
stick peasi Ice. Barth up potatoes, &c. 
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236. June. — Ylov/bbh of the 
Month. — Wftter-Iilj and Honeysuckle. 

336. Gabdbsimo Ofkrationb. — 
Sow giant Btocks to Bower nest Bpring. 
Slip myrtles to Btrike, and lay pinks, 
camatioiis, roses, and eTergreens. Plant 
annuals in borders, and auriculas in 
shady places. Sow kidney beans, pump- 
kins, cucumbers for picMing, and (late 
in the month) emUteandlettuoeB. Plant 
out cucuniljerB, nuurows, leeks, celery, 
brocoli, caulifloweiB, savoya, and seed- 
lings, and pianta propagated by slips. 
Eiutli up potatoes. See. Cut herbs for 
drying when in flower. 

337. JuLT. — Flowbhb of the 
Month. — Eoso and Camatiaii. 

538. Qasdbninq Operations. — 
Fart amicula and polyanthus roots. 
Take up summer bulbs as they go out 
of flower, and plant saffitin crocus and 
autumn bulba. Gather seeds. Clip 
eTergreen borders and hedges, strike 
nyrue slips under fflasses. Net &uit 
treea. Finish budding by ihe end of 
the month. Head down espaUers. Sow 
early dwarf cabbages to plant out in 
October for Bpring ; also endive, onionj, 
kidney beans for lata crop, and turaips. 
Plant celery, endive, lettuces, cabbages, 
leeks, Btrawberries, and caulifiowers. 
Stick pesB. Tie up salads. Earth 
eelery. Take up onions, &c., for drying. 

539. AusuBT.— Flowbes of the 
MoNTK.~-HarebeU and Hallow. 

540. Gabdenino Ofekations. — 
Sow flowers to bloom indooia in wial«t, 
and pot all young stocks raised in tlie 
greenhouse. Sow early red cabbages, 
cauliflowers for spring and eumnisr use, 
cos and cabbage lettuce for winter crop. 
Plant out winter crops. Dry herbs and 
muabroom spawn. Plant out straw- 
"berry roots, and net currant trees, to 
preBerve the truit through the wint^, 

341. Bepteubbb. — Flowbbs OF TUB 
UoNTH. — ClematiH, or Trayeller's Joy, 
Arbutus, and Meadiow SailrOD. 

343. Gaedgxinq OpeiuiioKe. — 
Plant crocuses, staly bulbs, and ever- 
green shrubs. Propagate by layers and 
cuttings of all herbaceous plants, cur- 
rant, gooseberry, and (rther fruit trees. 



Plant otit seedling pinks. Sow oniooa 
for spring pUntation, carrots, spinach, 
and Spamah radishes in warm spots. 
Earth up celery. House potatoes and 
edible bulbs. Gather picUing cucum- 
bers. Make tulip and muBhroom bods. 
243. OcToBBii. — Floweeb of th« 
MoNTH.^China-asler, Holly, and Ivy, 
344. Gaiuieniko Opesatioks. — 
Sow rose-tree seeds and fruit sloncB, 
also larkspurs and the hardier «""'■■■ li 
to stand the winter, also hyacinths and 
smooth bulbs in pots and gUases. Plant 
young trees, cuttmgs of Jasmine, honey- 
suckle, and erergreena. Bow mignonette 
for pots in winter. Plant cabbages, &c., 
for spring. Cut down asparagus, sepa- 
rate roots of diusies, irises, &c. Trench, 
drain, and manure. 

346. November. — Flowbbb of thi 
Month. — Laurestiue and Wych Hazel. 
346. Gaedenino Opebatiohb. — 
Sow sweet peas for an euly crop. Take 
up dahlia roots. Complete beds for 
asparagus and artichokes. Plant dried 
rootd of border floweni, daisies, £c. 
Take potted mignoitetle indoors. Set 
strawb«iries. Sow peas, leeka, beans, 
and radishes. Plant rhubarb in rows. 
Prune hardy trees, and plant stocks of 
fruit trees. Store carrots, ic. Shelter 
tlum fiust where it may be required. 
Plant shrubs for forcing. Ckmtinue to 
trench and manure vacant ground. 

247. Deobmbeb. — Fldwbrsof thb 
Month.— Cyclamen end Winter Aco- 
nite. (Holly berries arc now available 
for floral decoration.) 

S48. Oaiu)bnino OpBaATiouB. — 
Continue in open weather to prepare 
vacant ground for spring, and to protect 
plants from fii»t. Cover bulbous roots 
with matting. Dress flower borders. 
Prepare forcing ground for cucumbers, 
and force asparagus and seakale. Plant 
gooseberry, currant, apple, and pear 
trees. Roll grasa-plats if the season be 
lild and not too wet. Prepare poles, 
okes, pen-aticka. Sec., for ipring. 
348. Kitchen Gamdin. — This i* 
tie of the most important parts of gene- 
ral domestic economy, whenever the 
situation of s house wUl permit a bmily 
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to BTtul themeelveB of 

aid of butcher's bills. It ie, in^eeA, 
much to be regretted that smaU plots of 
groimd, in the munodiate vicinity of the 
metropolis moreeipecuiUy, are too often 
frittered away into shrubberiflfl and baby 
gardeoB, when they might more use- 
fully be employed m raiaing vegetsblea 
for the family, during (he veek-day 
residence in town, than wasting their 
sweetness on the smoky air in all the 

5 ride of lilac, boUyhoclc, and bachelor's 
attons, to be merely smelled to by the 
whole immigrating household on the day 
of rest. With a little care and attention, 
■ kitchen garden, though small, might 
be rendered not only useful, but, in 
£ict, as onutmental as a modem grass 
carpet ; and the same expense incurred 
to make the ground a labyrinth of 
aweete, might suffice to render it agree- 
able to the palate as well as to the olfac- 
tory nerrea, and that oyon without 
offending the most delicate optica. It 
is only in accordance with our plan to 
give lie hint, and to record auch novel 
points as may ftcilitate the proposed 
MranfCement. It is one objection to ike 
ndoptioa ofa kitoben garden tn irontof 
the dwelling, or in sight of the family 
apartments, that ila very nature makes 
it rather an eyesore than otherwise at 
all fleaaons. lliis, however, ia an objec- 
tion that maj be readily got over by a 
little attention U neatness and good 
order, whilst the plants themselves, if 
judiciously attended to, and the bor- 
ders sown or planted with ranuncnlua, 
polyanthus, mignonette, &c., in auc- 
cessiou, will retuly be ornament a! i but 
then, in cutting the plants for use, the 
business must be done neatly — all use- 
, less leaves cleared from the ground, the 
RK)ts no longer wanted taken up, and 
the ravines of insects must be guarded 
against by sednloua eitirpalion. It 
will also be found a great improvement, 
where space will admit of it, to surround 
the beds with neat espaliers, with frait 
trees, or even gooseberry and currant 
bushes, trained along them, instead of 
these being sufibred to gnnr in a state 
of ra^ed wildnew. 



SBO. Artificial Kvuhroom 
Beds. — Mushrooms may be grown in 

r, boxes, or hampers. Each box mar 
three feet long, one and a hi^ 
broad, and seven inches in depth. Let 
each box be half filled with horse-dung 
&om the stables (the iresher the better, 
and if wet, to be dried for three or four 
days before it is put into the bojes) ; 
the dung ii to be well beat down in vu 
box. Aftor the second or third day, if 
any beat has arisen amongst the dung, 
break each spawn brick into three parta 
aa equally as possible, then lay the 
pieces about four inches apart upon tho 
surface of the dung in the box ; here 
they are to lie for six days, when it 
will probably be found that the side of 
the spawn next to the dung has begun 
to run in the dung below; then add 
one and a half inch more of freah dunK 
on the top of the spawn in the box, and 
beat it down aa fbnneily. In the 
course of a fortnight, when you find 
that the spawn has run through the 
dung, Uie box will be ready to receive 
the monld on the top ; thia mould must 
be two and a half inchsa deep, wdl 
beat down, and the snrface made quito 
even. In the space of five or six weeks 
the mushrooms will begin to come up ; 
if then the mould seems dry, give a 
gentle watering with lukewarm water. 
The box will continue to produce from 
six weeks to two months, if duty 
attended to by giving a little wat^ 
when diy, for they need neither liffkt 
nor frte air. If cut as button mush- 
rooms each box will yield from twenty- 
four to forty-eight pints, according to 
the season and other circumstances. 
They may be kept in dry dark ceUara, or 
any other places where tho frost will 
not reach them. And by preparing in 
succession of boxes, mushrooms may 
be had all the year through. — They 
may be grown without the dung, and 
be of a finer flavour. Take a little 
strew, and lay it carefully in the 
bottom of the nuahroom-boi, about 
an inch thick, or rather more. Then 
take some of the qwwn bricks and 
tewk them down— each Mck into Rbont 
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ten pi«e0, and Uy th« flwmenta . 
the straw, u cbaeto etchotDerei thej 
vill lie. Cover them up iritli mould 
thiee and a half inches deep, and veil 
prawed doTn. When Uie lurfaRe 
appeua dry, give a litUe tepid watei, as 
directed Sai the iait vay of rsieing 
them ; but thi4 method needa about 
double the qoantitf of water that the 
jbrmef does, owing to having do 
moisture in the bottom, while the other 
bu tha dung. The muahroomB will 
begin to start in a monlii or five weeki, 

o the heat of the place where 
we iituated. The spawn 



quaotibe 

SSS. To clear Bose Trees Erom 
Slight. — Talce sulphur and tobacco 
dust in equal quactitieB, and strew it 
over the trees of a moroing ivbeQ the 
dew i» on them. The insects will dii- 
appear in a few days. The trees should 
then be (jiinged witb a decoction ot 
elder leaves. 

a03. To prsTont Uildew on oU 
aorta of Treee. — The 1>est proventdve 
Hgaiost mildew is to keep the plant sub- 
ject to it occasionally syringed with a 
decoction of elder leaves, which will 
prevent the fungui growing on them. 

264. Toada are among the best 
ftienda the gardener has ; for they live 
ahnort eidusively on the moat destruc- 
tive kinds of vermin. Unrnghtlyi thera- 
iore, though they may be, they should 
on ^ accounts he encouraged ; they 
should never be touched nor moleM»d 
in sny way ; on the contrary, places of 
shelter diwild be made for tiiem, ' 



which thoy may retire from the bum- 
ing best in the sua. If you have none 

in your garden, it will tie quite worth 
your whUe to search for them in your 
walks, and bidna them hnne, taking 
care to handle tWn tenderly, fcr al- 
though they have Deither the will nor 
the power to injure you, a very littie 
rough treatment will injure than ; no 
cucmnber or melon fctxa* diould be 
without one or two. — Slmnyi QardtH' 

B66. Slugs and Snails tre Ki«st 

eoemiss to every kind of garden plant, 
whether Sower or vegetable; tbay 
wandar in the night to feed, and re- 
tnra, at daylight to their haunts : the 
ahortest and surest ditection is, " Bise 
eariy, catch them, and kill them." If 
yon are an earl;^ riser, you rosy cot 
them off from their day retreats, or ytni 
may lay cabbage leaves about the 
^'ound, espeeiaUy on the beds which 
uiey frequent. Every momiDg examine 
theM leaves, and you will find a great 
many taking reltige beneath : if tber 
plague you very much, search tor their 
retreat, which you can find by that 
■limy track, and hont there for diem 
day by day; lime and s^t are very an- 
noying to snaOs and slues ; a pinch of 
taft kills them, and they will not 
touch fresh lime ; it is a common prac- 
tice to sprinkle lune over young crops, 
and along the edges of beds, about rows 
of peaa and bcana, lettuces and other 
veget»bleB ; but when it has been od 
the ground some days, or has been 
'"oistened by rain, it loses its streugtil. 

9Se. TrapforSn&ila.— Snulsare 
pardculoily fond of bran; if a little ia 
■pread on the eround, and covered over 
with a few csbbage-leavce or tiles, they 
will congregate under them in great 
numben, and by examining themevety 
morning, and destreying them, theu* 
numbers will be materially decreased. 

267. Gbiiba on orchard trees, and 

gooseberry and current bushes, will 

"nettmes be sufficiently numerous 

spoil a crop ; but if a bonfire be 

idE with d 
windward si 



N Google 



so 



Ihe smoke may blow among the trees, 
you will dMtroy thoueands ; for the 
grubs have sack an objection to smoke, 
that very little of it makes them roll 
themselves up oad fall off; they must 
be swept up afterwards, 

208. QateniUlEirs and Aphides. 
— A garden syringe or engine, with a cap 
on the pipe full of very miaute holes, 
will waah airay them disagreeable Tisi- 
tOTB Tery quickly. Tou must bring 
the pipe close to the plant, and pump 
hard, so as to have consideiable force 
on, and the plant, bowerec badly in- 
feeted, will sooq be deai«d, without re- 
ceiving any injury. Every time that 
you use the ayncge or garden, engine, 
you must immediately rake the earth 
tinder the trees, and kill the insects 
you have dislodged, or many will re- 
cover and climb up the stems of the 

369. Butterflies and Moths, 
however pietty, are the worst enemies 
one can have in a gaiden; a aiu^ 
insect of this kind may deposit eggs 
enough to overrun a tiee with catei- 
pillara, therefore they should be de- 
stroyed at any cost of trouble. The 
rally moth that you most spoie ia the 
common black and red one ; the grabs 
of this leed exclusively on eroundsel, 
and are therefbi« a valuable ally of the 

260. Wasps destroy a good deal of 
fruit, but every pair of irams killed in 
spring saves the troubb and annoyance 
<^ a Bwarm in autumn ; it ii necessary, 
hovever, to be very careful in any at- 
tempt upon a vasp, for its sting is pain- 
ful and UstiDg. In case of being stung, 
get the blue-bsg fiom the laundry, and 
rub it wdl into the wound as soon aa 
poeaible. Later in the season, it ia cus- 
tomary to hang vessels of beer, or 
water and sugar, in the fruit-trees, to 
entice them to drown themselves. 

261. To protect Sahlias from 
Earwig.— Dip a piece of wool or 
cotton m oil, and slightly tie it round 
the stalk, about a foot from the earth. 
The stakes which you wilt put into the 
ground to lui^rt youi plant* must also 



be tniTOunded by the oiled cotton or 
wo(j, or the imects wiU climb up them 
to the blossoms and tender top* of the 

262. To free Plants ftomZisaf- 
Iiice. — M. Braun, of Vienna, givea the 
following aa a cheap and easy mode of 
effScting it : — Mix one ounoa of flowers 
of sulphur with one bnahel of sawdust ; 
scatter this over the plants infected 
with these insects, and they will soon 
be &eed, though a second application 
may possibly be necessary. 

268. A Korol. 

I BID •littlsipatofgroiiDd, 

When bUde doc blouom grew. 
Though the bright giuuhma ell around 

Ijffrgiring ndiUM threw. 
I monmed to see ■ Ipot to bi» 

Of le»« otbeaUhM gte«, 
And thought of bowsn, and l>luMai)u f^, 

I frwiO""*^ Iksd sean. 
Some seeds ofvuioni hindi ]*J^— 

I knew not what they ver^^ 
Eut, mdelf tumlog o*er the soil, 

I strened them thisklr there j 
And dnj by d»j I wstohed tOiam ipring 

From dot tb* fartdlc eutfa. 
And hoped for iDu;r ■ ^^^J tUng 

Of beimt; imd of north. 
Bot u T marked their lesTM imfbid 

Ai weedi before mj view. 
And uw bow Btnbborntj aod bold 

The thonu aod nettles grow — 
I sighed to think that I had done, 

Unwittinglj, a thing 
That, wbar* a beaotAODs bown ahmild thrive. 

But worthlm weedi did bring. 
And thus 1 mused i the things we do. 

With UtUe heed or ken, 
Vay prove of worthleie growtlk, aad strew 

With thonu the paths of men i 
For UtOs deeds, lika little seeds, 
Mv flowers prove, ornoiioaiweedBl 

264. Taking a House.— Before 

taking a house, be careful to calculate 
that QiB rent ia not too high in propor- 
tion to your means ; for remember that 
the rent ia a claim that must be paid 
with but little delay, and that the land- 
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266. Hayinq 
Amount op Bbmt wWch you can afford 
to pay, be carefal to select the best 
houae wMch ciin be obtained for that eiiin. 
And in making that aeleetion let the fol- 
lowing mattera be carefully considered ; 

306. PiBST— Carepcllt reqard 

THE HEALTUPKLSSSa OF TltB 8miA- 

TLov. Avoid (he neighbourhood of 
gravByords, and of faetoriea givingforth 
unhcaltliy vfipoura ; atoid low and 
damp diatricta, the eourae Of canala, and 
localities of reseryoirs of irater, ma 
n-orka, &c. ; make icquiries aa to the 
drainage of the neighbourhood, and 
inspect the drainage and wafer aupply 
of the premiaca. A houae slandinK on 
an incliOB ia Kkrfj- to be better drained 
than one stands upon the aximmit of a 
hiil, oronalevelbeJowahill. Endea- 
Tour 1o obtain a position where the 
direct sunhght falls upon the house. Tot 
Ibis is absolutely esaential to health ; 
and gire preference to a house the 
openinga of which are aheltered frcan 
the north and east winds. 

367. Second — Conbtdeb the Dib- 
TAHCB 0? THE HovBE ftom youT place 
of occupation : and b]so ita relation to 
provision marketa, and shope in the 
neighbourhood. 

368. HAvrao comsidbebd trebb 

MaTKRUI. and LsADiyO FEATimES, 

examine the house in detail, careAiQy 
looking into ita atat* of repair ; notice 
the windowa that are broken ; whether 
(he chrnmeys amoke ; whether, they 
hare been recently swept ; wheRiop the, 
paper oa the walls is damaged, especi- 
ally ill (he lower parta, and the ooraers, 
by* ' the skiTtings ; whether the l66'kS, 
boMg, liandlea' of doOTi^ and 'iiifcd<fip- 
fastening^ are in proper comStkai; 
■make a Sst of the ftxtures; aeOertain 
whether all rent and tajes have been 
paid by the pi«vioiia tenitat,aadwhethOT 
the person from whott you take the 
house is the original landlord, or his 
agent' or teiiant. And do not coAmit 
ywu-setf by the signing of any agree- 
ment until you are satisfied upo^ all 
theae p^nta, and sae that ail hag hf9n 
done iviick tit lasdiord had mtdfrtoMm. 



see. V you are about to Pur- 
niA Et House, do not spend all your 
money, be it much or little. Do not 
let the beauty of this thing, and the 
cheapness of that, tempt you to buy 
mmeoessaiy articles. Dr. Fraaklin'a 
"'»"'" was a wise one — " Nothing is 
cheap that we do not want." Buy 
merely enough to get along with at 6rat. 
It is wdy by eiperience that you can tell 
what will be the wants of your family. 
If you spend all your money, you will 
find you have purchased many things 
you do not want, and have no means 
left to get many things which you do 
want. If you have enough, and mora 
than enough, to get everything suitable 
to your situation, do not think you 
must spend it all, merely because you 
happen to have it. Begin humbly. As 
riches increase, it ia easy and pleasant 
to increase in cojnforts ; but it is always 
painful toA inconvenient to 4ecrease. 
After all, these things are viewed in. 
their proper light bv the truly judicious 
and respectable. Neatness, tasteful- 
□ess, and good sense may be Bhown in 
the management of a small household, 
and the arrangement of a little furni- 
ture, aa well as upon a larger acale ; and 
these qualities are always praored, and 
always treated with respect asd atten- 
tion. Tha consideration which many 
purchase by Itving beyond their income, 
and, of course, hving upon others, is 
not worth the trouble it costs. The 
glare there is about this false and winked 
parade is deceptive ; it doea not, in 
fatf^ ppoenrs a man nduable fiiaBcfe, or 

370. Oarpata.— In bnyiog car- 
pets, as in everything else, thM»'of the 
best quality am chea^flsC in the"'^. 
Ae it is exk^mely desirable that they 
should look aa elean aa possible, avoid 
buying carpet that has any -white in it. 
Even a very small portion of white 
interspersed Oirongh Oie pattern will in 
a shoM time giv» ft dirty appearance to 
the Vhold ; " aild certllinly no carpet con 
be worse fi>r use than one with a whits 
ground. 

371> A Oahpbt tn wbioh all th* 
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CoLouaa abb Lianr nerer has a clean, 
bright effect, from the want of dark tinti 
tocontraat trad set off the light om 

272. Fob a SutiLAA Rbabo^, cbi- 
pets whoiecolouTB ai^ all of what artjatf 
cali middle tint (neither daik cor light), 
cannot fail to look dull and dingy, even 
when quite new. 

278. Tub Capbicbb of Fashion 
limea bring theae lU-eoloured caiw 
into vogue ; but in apartments whe 
olegoxice is deeirable, they always have 
a bad effect. 

274. Foe a Cabpbi to be hi 
BBAuTiPTJL and in good taste, there 
ahould he, as in a picture, a judieious 
disposal of light ^kd shadow, with a 
gradation of very. .bright and of very 
dark tints; some a{mOBt white, and 
Others almost or quite black. 

378. THB»ldBTTmit,YOHABTE,rich, 

and elegant carpets are those where the 
pattern is formed by one colour only, 
but arranged in every variety of shade. 
For instance, we have seen a Bmssels 
carpet entirely red ; the pattern ibnned 
by shades or tints varying tnaa the 
deepest crimson (almost a black), to 
the palest pink (almost a white). Also 
one of green only, shaded from the 
darkest bottle-green, in some parts ' 
the figure, to the. lightest pea-green 
others. Another, in which there was 
no colour but brown, in all its variou 
gradations, some of the shades beini 
nearly black, others of a light buff. AL 
these carpets had much i£e look of rich 
out velvet 

276. Thb CirETAUjs, SorAs, &c., 
most be of corresponding colours, that 
the eStot of the whole may be noble 
and elegant. 

277. CAEPBTSofmaayeau^ colours 
are much less in demand than nmnerly. 
Two colours only, with the dark «ud 
light shades of each, will make a very 
handsome carpet. 

278. A vBot Light Siajs Oamnm, 
with the figure of shaded crimson or 
purple, looks extremely well ; so does 
a salmon colour or buff ground, with 
n deep green figure ; or a light yellow 
"round, with a shaded blue figure. 



27g. Ir VOU CANNOT OHTAIM A 

Hbastu-Kuo that exactly corresponds 
with the carpet, get one entirely dif- 
ferent ; for a decided contrast look* 
better than a bad match. 

280. Wb have been tbbv hand- 
aaKB Hbaetu-Buoi with a rich, black 
velvet-looking ground, and the figure 
of shaded blue, or of various tints of 
yeUow and orange. 

281. No Cabpst decidedly light- 
coloured throughout looks effective on 
the floor, or contiDues long dean. 

282. In Olioauii^ Paper for a 
Room, avoid that which has a variety 
of colours, or a lai^e showy figure, as 
no furniture can appear to advantage 
with such. Large figured papering 
makes a small room look smauer. 

283. Tlie tie>t OoTerin^ for 
a Eitclieii Floor is a thick un- 
figured oil-cloth, of one colour. 

284. Famil; Tool OheatB.— 
Much inconvenience and considerable 
expense might be saved, if it were tlie 
general custom to keep in every house 
certain tools for the purpose of per- 
forming at home what are called small 
jobs, in'rt-j«i< of being always obliged to 
send for a mechanic and pay him fbr 
executing little things that, in most 
cases, could be sufficiently well dono 
by a man or boy belonging to ths 
family, if the proper instruneQts were 
at hand. 

2S6. Tun Coirr of these AsTtCLBa 
is very trifling, and the advantages of 
having them always in the house are hx 
beyond the expense. 

286. Fob INSTANCE, there should be 
an aze, a hatchet, a saw (a large wood- 
saw also, with a buck or stand, if wood 
is burned), a claw-ham^ier, a mallet, 
two ^inlets of different sizes, two . 
screw-drivers, a chisel, a small plane, 
one or two jack-knives, a pair of lai^ 
scissors or shears, and a oarpet torli or 
stretcher. 

267. Also an Awobthbht op 
Nails of various sicea, ftom large spike* 
down to small tacki ' ' "'" 
brass-headed nails, s 
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888. Butavs, Hkeviie, will be found 
very conveiuent, and hooka on whicli 
to hang tUn^. 

289. Thb Nails and Hcrewi should 
be kept in a wooden boi, made with 
dirisiona to separatB the varioua sort*, 
for it ia very tajablesome to have them 

290. And lbt cake be taki 
keep up the supply, lest it should riOi 
out tinexpectedfy, and the deficiency 

when their use is wanted. 

£91. It IB WELL to have somewhere, 
in the lower part of the house, a deep 
light closet, appropriated entirely to 



may req^uire, wiUiout 
the delay or expense of procuring an 
artisan. This closet should have at 
least one large shelf, and that about 
three feet from the floor. 

S9S. Beneath this Subu may be 
a deep drawer, divided into two com- 
partaiente. This drawer roay contain 
cakes of glue, pieces of chalk, and balls 
of twine of diiterent size and quality. 

293. There may be Shelves at 
the sides of the closet for glue-pots, 
paste-pots and brushes, pots for black, 
white, green, and red paint, cans of 
painting oil, paiot-bnishea, &c. 

294. AoAiNBT TUB Wall, above the 
large shelf, let the tools be suspended, 
or laid across naila or hooks of proper 
dze to tumort them. 

295. Thu 18 MtrcK bctter than 
keeping them in a box, where they 
may be injured by rubbing against 
each other, and the hand may be hnit 
in feeling among them to find the thing 
that is wanted. 

396. But when hums of against 
the hack wall of the closet, of course 
each tool can be sean at a glance. 

897. We have bekn shown an 
eieellent and simple contriyanco for 
designating the eiact places allotted to 
all these articles in a very complete 
tool closet. 

398. Okthe Closet Wall, directly 
under the large nails that support the 



tools, is drawn with a small brush 
dipped in hlack paint or ink, an outline 
representation <tf the tool or instru< 
ment belonging to that particular place. 

299. For instance, iranFK each 
Saw is sketched the outline of that saw, 
under each gimlet a sketch of that gim- 
let, imder the screw-dxivers are slight 
drawings of Bcrew-diivers. 

300. So that when bbinoino 
ACK Airr Tool that has been taken 

away for use, the exact spot to which it 
belongs can be found in a moment ; and 
all confusion in putting them up and 
finding them again is thns pterented. 

801. Wraffino Pafbb nay be 
piled on the floor under the large shelf. 
lan he bought very low by t£e ream, 
the large paper warehouses ; and 
every house should keep a supply of 
in several varieties. For instance, 
LTse brown paper for common pur- 
poses, that denominated innmionger's 
iiaper, which ia strong, thick, and in 
arge sheets, is useM for packing heavy 
articles ; and equally so for keeping 
silks, ribbons, blondes, &c., as it pre- 
rves their colours. 

303. Pbikted Pafebs AEE VSITt 
IR WRAPFiBO anything, as the print> 

ing ink rubs off on the articles enclosed 
in them, and also soils the glove< of the 
person that carries the parcel. 

803. When Suofptnq, if the per- 
n at the counter proceeds to wrap up 
your purchase in a newspaper (a uiing 
rarely attempted in a genteel shc^), 
' take it in such a cover. It 
liness of every respectable 
sh<^keeper to provide proper paper for 
this purpose, and printed paper is not 

304. Waste Nbwspafbbs had best 
be used for lighting fires and singe- 

>6. WABTB Paper that has been 
BQ on, cut into slips, and creased 
and folded, makes very good allutnettes 
or lamp-lighters. These matters may 
appear of trifling importance, but order 
id regularity are necessary to happi- 

308. Beds for the Poor.— 
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84 A DIRTY ORATB t 

Bcet^-ttee leuvea are recommended for 
filling the lieda of poor pereons. They 
■honld be gathered on a dry day ia the 
autumn, and perfk:tty dried. It is said 
th&t they smetl grateful, aad will not 
' ' They are also very 
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... To ProsMTe TaWea.-^A 

x of oil-cloth (about tweat; inchea 
long) is a uaeful appenda^ to a com- 
mon sitting-room. Kept m the closet, 
it can he available at any time to place 
jara upon, &c.. Sec, which are likely to 
toil your table during the proceaa of 
dispenatng thdjr contents : a wing and 
duster aie harmoniouB accompaniments 



berries, shut the windows, the cliimnej', 
and the door close ; twenty-four hours 
aftenrordH, the room may be o^ncd, 
whea it will be ibund that the eickly, 
umrholeBome smell will be entirely 
gone. The smoke of tlie juniper berry 
possesses this advantage, that should 
anything be left in the room, such as 
t^astty, &e., none of it will be q)oiled. 

3X2, FEunt.~To get rid of the 
smell of oil paint plunge a handful of 
hay into a pailful of water, and let it 
stand in the room newly painted. 

313. If a Larder, by its Poai- 
tion, will not admit of opposite win- 
dows, then a current of air must be 
admitted by means of a Sue iioffl the 



o the oil-dotu. 

308. Oilt Frames may be pn>- outside, 
tected fonn flies and dust by oiled'. 314. ForKeepin^aDooropen, 
tarlatan pinned over them. Tajlataa, < place a brick covered neatiy with a piece 
already prepared, may be purchased at of carpeting against the door. 

tho upludaterer's. If it cannot be pro- 1 81S. To Ascertain whsUier a 
eureo, it is easily made by brushing ' Bed be Aired. — Introduce a glass 
Vnled (ul oyer cheap tarlatan. It is an goblet between the sheets tor a minute 
exc^lent material fbr keeping dust from or two. Just when the warmij^-pan is 
book^ vases, wool work, and every de- taien out ; if tlie bed be diy, there 
scription of bousebold omamwit. will only be a slight cloudy appearance 

309. DampWalls.— The follow- on the glass, but if not, the damp of the 
ing method is Tecommended to prevent [ bed vrill assume the more fbrqiidahle 
the effect of damp walls on paper in ' appearance of dreps, the waning of 
rooms : — Line the damp part of the 1 danger. 

wall with sheet lead, rolled very tbin, J 318. To preveat the Smobinir 
and {^stoned up with small copper nails. I of a Lamp.^Soak the wick m strong 
It may be immediately covered with [ vinegar, and dxy it well before you use 
paper. The lead is not to be ticker i it ; it will then bum clear and bright, 
than that which lines tea-chests. \ and give much satia&ctioii for the ttimng 

310. Bedrooms should not be trouble in preparing it. 
' 'a the winter time, as eoldaj 817. Water ^ every kind, eiMpt 



and sickness may be produced th(a«by. 
Dry sqouring, upon the Prwcb plan, 
which oonsiata of scrubbing the Soars 
witi dry brushes, may be resorted to, 
and will be fbood more (dective than 
oon at first be imagined. If a bedroom 
ia wet scoured, a diy dav shoold be 
chosen — the windows shoufd be opened, 
the Unen removed, and a fire should 
be lit when the operation is finished. 

311. To get rid of a bad SmeU 
in a Boom newly painted.— 
Place a vessel full of lighted charcoal 
in tbe middle of the room, and threw , 
on it two or three kandfuls of juniper 



ater, will needilV c 
side of a tea-ketue with an uj ^ 
crust ; this may easily be guarded 
against by pUcing a clean oyster-sheU 
in the tea-kettle, which will alwaye 
keep it in good oider, by attracfing toe 
particles of earth or of stone. 

318. To Boften Hajrd Water, 
or purify river water, simply boil it, 
and then leave it exposed to the atmo- 

81B. Cabbage Water should be 
thrown away immediately it is done 
with, and the vessel rinsvd with clean 
water, or it will cause unpleasant smells. 
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830. A littd« Charcoal mixed 

ivith clear water lliroira into aem] 
diainfect and deodoiitoe it. 

321, Where a t shin, 
Smokes only when a fire is Gnt 



u. 85 

onncM ; nitre, one draclmi and a half; 
mucilage of tragacanth, suffldent quan- 
tity. Reduce the substanc*! to a 
powder, and form into a paste with the 
mucilage, and diride into small conea ; 
then put them into an oven until quite 



323. Chround OlaM—The frorted 
appearance of ground ^ass may 
very neaily imitated by B^itly dabbing 
the glass over vith a pieco of glazier's 
putty, stuck on the ends of the fingen. 
When applied with a light and even 
touch, the resemblance is considerable. 

323. Family Clockui ought onlv 
to be oiled with the very purest oil, 
purified by a quart of lime water to a 
gallon of oil, in which it has been well 
shaken, and suffered to stand f<a' three 
or tour days, wlnn it may be drawn off. 

3S4. NeatKode of Soldertn?. 
— Cut out a piece of tinfoil the size 
of the surfaces to be soldered. Then 
dip a featJier in a stdution of sal ammo- 
niac, and wet over the Gur&cea of the 
metal, then place them in their proper 
position with the tittfoil between. Put 
It so arranged on a piece of inm hot 
enough to melt the Ml. What cold the 
Bur&oes will be found fiimly soldered 
together. 

326. Ktps and Chuts.—Haps, 
chuts, or engravings may be efibctuijly 
varnished by brusmng a very delkate 
coating of gutta pcrcha solnljoii over 
their surface. It ia perfectly transparent, 
and is said to improve the appearance 
of pictures. By coating both sides of 
important documents -iey can be kept 
watemroof and jireseiTed perfectly. 

82a. Furniture made in the 
winter, and brought from a cold wara- 
house into ft warm apartment, is Tery 
Uable to crack. 

327. Paper Fire-Bcre«ns should 
be coated witli transparent varnish, 
otherwise they will soon become soiled 
and discoloured. 

828. Pastils for Bumin?.— 
Cascarilla bark, e^t drachms ; gum 
benzoin, four drachms ; yellow sasders, 
two drachms ; styrai, two drachms ; 
oUbonum, two drachms ; chsKoal, six 






I. Ea«7 Hsthod of Break- 
uilT vHaw to anv required Fi- 
gure.— Make a small notch by means 
of a fQe on die edge of a. piece of glass, 
then make the end of a tobacco-pipe, or 
of a rod of iron of the same sbe, red 
hot in the fire, tppij the hot iron to tbo 
notch, and draw it dowly along the sur- 
face of the glass in any direction Tou 
[riesse ; a crack will follow the direction 
of the iron, 

880. Bottling and Finine.— 
Corks should be sound, clean, and sweet. 
Beer and porter should be allowed to 
stand in the botties a day or two before 
being corked. If for speedy use, wiring 
ia not neoessaiv. Laying the bottleson 
their sides will assist the ripening for 
use. Those that are to be kept diould 
be wired, and put to stand upright in 
sawdust. Wines should be bottled in 
spring. If not fine enough, draw off 
a jugful and dissolve ismglasa in it, 
in the proportion of half an eiaice to 
ten gallons, and then pour back through 
tie bung-hole. Let it stand a few weeks 
longer. Tap the cask above the lees. 
When the innglasB is put into the cask, 
stir it round with a stick, t^ing great 
care not to touch the lees at the bottom. 
For white wine only, tn(« with the 
isinglass a quarter of a pint i>f milk to 
each gallon of wine, efflne wbites of 
eggs, beaten with some of the wine. 
One white of an egg to four gallons 
makes a good fining, 

331. xo Sweeten Casks.— Mix 
half a pint of vitriol with a quart of 
water, pour it into the barrel, and 
roU it about; next day add one pound 
of (jnlk, and nril again. Bang down 
for three or four da^ then rinse Wi^ 
with hot wat«-, 

832. OilPaintingshnBgovertbe 

antei-piaco are liable to wrinkle with 
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333. To Loosen Olasa Stop- 
pers of Bottlea. — W^ithn feather rub 
D drop or two of salad oil rouad the stop- 
per, close to tho mouth of the bottle or 
decanter, which must then be placed 
before the flie, at the distance of about 
eiahteen inches ; the heat vill cause the 
oil to insinuate itself between the stop- 
per and the neck. Wliea the botUe or 
decanter boa grown warm, gently strike 
tho stopper on one side, and then on the 
other, with any light wooden iostru- 
meut ; theu try it with the hand : if it 
will not yet move, place it again hefore 
the fire, adding another drop of oil. 
After 0, while strike again es before ; 
and, by perseTeri:Dg is this process, 
however tightly it may be fastened id, 

Jrou will at length succeed in loosen- 
ng it. This IS decidedly the best 
plan. 

334. Lamp Wicks.— Old cotton 
stockings maybe made into lamp wicks, 
and will answer very well. 

335. The Beat Lamp Oil is that 
which is clear and nearly colourless, like 

336. -Oliiiia Teapots 

safest, and, in many respects, the most 
plenaant. Wedgwood ware is very apt, 
after a lime, to acquire a disagreeable 
taste. 

337. Oara of Linen. —"When 
linen is well dried and laid by for 
nothing more is necessary than to se 

it from damp and insects ; the latter may 
be agreeably performed by a judicious 
mixture of aromatic shrubs and flowers, 
cut up and sewed in silken begs, to he 
inteispeised among the drawers and 
shelves. These ingredients may con- 
sist of lavender, thyme, roses, cedar 
shavings, powdered sassa&aa, cassia lig. 
nea, &c,, into which a few drops of ottc 
of roses, or other strong-scented per- 
fume, may be thrown. In all cases il 
will be found more consistent with eco- 
nomy to examine and repair all washable 
articles, more en>ecially linen, that in 
■toad in need of it, previous to sendi 
them to the laund^. It will also 
prudent to have every article carefully 
numbered, aud so arranged, after wash- 



ing, as to have their regular turn and 
term in domestic use. 

338. SEeading. — When vou make 
a new article always save the pieces 
xmtil ^'mending day," which may come 
sooner than expected. It will be well 
even to buy a little eitra ouantily for 
repairs. Head over repeatedlytho"Do. 
EmTS" at page 239. Thesenu- 
paragrapha contain most valu- 
able suggestions, that will he constantly 
useful if well remembered. They ahould 
be read &eqnent^ that their full value 
may be secured. Let your domestics also 
read them, for nothing more conduces to 
good housekeeping than for the sen'aut 
understand the "syatem" which licr 
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_ _ . leansinK of Furniture. 

— The cleaning of fiimiture fbnns an 
important port of domestic economy, 
not only in regard to neatness, but aleo 
in point of eipense. 

340. The Readiebt Modb indeed 
Kmsists in good manual rubbing, or the 
essence of elhoxs, £a it is whimsically 
termed; but our finest cabinet wort 
requires something more, where bril- 
iiaucy of polish is of importance. 

341. Tub Italian Cabinst-Wohk 
in this respect excels that of any other 
country. The workmen first ssturata 
the surface with olive wl, and then apply 
a scdution of gum Arabic in boiling alco- 
hol. This mode of varnishing is equally 
brilliant, if not superior, to that em- 
ployed by the Frnich in their most 
elaborate works- 

342. Sj;t ANOtHEU Mode may be 
substituted, which has less the appear- 
ance of a hard varnish, and may always 
be applied so as to restore the pristine 
beauty of the furniture by a little 
manual labour. Heat a gallon of water, 
in which dissolve one pound and a half 
of potaah : add a pound of virgin wax, 
boiling the whole for half an hour, then 
suffer it to cool, when the wax vill 
float on the surface. Put the wax into 
a mortar, and triturate it with a marble 
pestle, adding soft water to it until it 
forms a soft paste, which, laid neatly on 
furniture, or even on pointings, and carc- 
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fully nibbed when irv witb a woollen 
rag, giTM ft poliab ot great brilliancy, 
vitliout the harabness of tbe drier \tx- 
jiiahea- 

348. IfABSLECHiiiNEi-Fiecaamaj 
alio be rubbed with it, after cleaning 
with diluted miuiatic acid, or warm 
(oap and vinegar j but tbe ii-on oi braas 
nork connected with tbem toquire» 
other proceesea. 

344. PoLiBUED Ikon Vobk ma; be 
preserred from mat bi^ a mixture not 
very eipensiTe, coniiating of copal var- 
nish intimately mixed with aa much 
olive oil as will give it a degree of 
greasiness, adding thereto nearly aa 
much spirit of tiupentins as of vuiuab. 

346. Cast Ihon Wouk is best pre- 
Mrved by tbe common method of rub- 
bing with black lead. 

ANCE on grates or fire-irons, apply a 
mixture ot tripoli, with half its quan- 
tity of sulphur, intimately mingled on 
a marble slab, and laid on^jiritb a piece 
of soft leather. Or emery and oil may 
be applied with excellent effect ; not 
laid on in tbe usual slovenly n-ay, but 
with a spongy piece of tbe fig-tree fully 
utuiatcd with tbe miiturs. This will 
not only clean but polish, and tender 
tbe use of whiting unnecessary. 

847. Brabs Obsamkhts, when not 
gilt or lacketcd, may be cleaned the 
same way, and a fine colour given to 
them, by two umple processes. 

348. TbeFuuristobeatsalanuno- 
niac into a fine powder, then to moiateo 
it witb soft water, rubbing it on tbe 
omamenta, which must be heated over 
ebarcool, and rubbed dry with t«an and 
whiting. 

349. The Secohd ia to wash the 
btasa work wilb roche alum bailed in 
strong ley, in proportian of an ounce to 
a pint; when dry, it muat be rubbed 
with fine tti^. Either of these pro- 
ceases wUl give to brass the btilliancy 
of gold. 

850. 0&rp«t«.— IftbecomeTofa 
carpet becomes loose and prevanti the 
door opening, or Ui'pa every one up that 
enters the room, nnil it down at once. 



years »y . , , . -, 

bB°teated. At one of these inns he 
tacked down the c«ipet, which, aa uauol, 
was loose near the door, and soon attei- 
wards rang for hia dinner. While the 
carpet was loose the door could not be 
' without a hard push ; so when 
iter came up, he just unlatched 
r, and then going back a couple 
of yards, he ruahed against it, as his 
halnt was, with a sudden spring, to force 
it open. Sut the wrinklea of the carpet 
were no longer there to stop it, and not 
meeting vrith the expected resistance, 
the \mfortunate waiter fell lull length 
into the room. It hod never ent«gi«d 
hia head that so much trouble might be 
saved by means of a l^^mer and half 
n dosen tacka, until bii fidl taught bim 
that makeahift ia a very nnprofltable 
kind of shift. There are a good many 
houses in England where a aimilar prac- 
tical lesson might be of service. 

851. Cleaning CBrpets.— Take 
a pail of cold wat^r, and add to it three 
gills of oi-ga!l. Bub it into the carpet 
withasoilbniab. It will raise a lather, 
which must be washed off with clear 
cold water. Ruh dry with a clean cloth. 
In nailing down a carpet after the floor 
has been washed, be certiuD that the 
floor is quite dry, or the nails wUl ruat 
and injure the carpet. Fuller's earth ia 
used for cleaning carpets, aod weak 
solutions of alum ot soda are used for 
reviving the eoloura. Tbe crumb of a 
hot wheaten loaf rubbed over a carpet 
has been found effective. 

86S. Beat a Carpet on the wrong 
aide first ; and then more gently on tbe 
right side. Beware of using sticks with 
sharp pointa, which may leorthecoi-pet. 

803. Bweepin^ Carpets.— Per- 
sons wbo are accustomed to use tea- 
leaves for sweeping their carpets, cud 
find that they leave stains, will do well 
to employ ireab cut groas instead. If 
is better than tca-leavea for preventing 
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diut, and gives die citipetB a very biigiit, 
fi^ahlook- 

864. A Half-worn Oftrpet ma^ 
be mode to last longer by rifling it 
ajiart, and tnuiBposiiig tlie brea^hB, 

366. A Stair Carpet should 
never be ewept down with a loog broom, 
but always with a short-handled bniah, 
mid B diut-pan held closely under each 
«t^ of the stairs. 

356. Oil-Clotll should neve 
acnibbed with a brush, but, after bang 
firat Bwept, it should be cleansed by 
waahiog with a large soft cloth and 
lukewonn or cold water. On nu account 
use soap or hot water, as either will 
bring off the paint. 

367. Stmw Hatting may he 
cleaned with a large coarse cli3ih dipped 
in Bait and water, and then wiped dry 
tbii aalt prevents tbe mnttii^ fton 

368. Uetiiod of Cleaning 
Paper -Hangings .—Cut into eight 
half quoilera a quartern loai^ two days 
old ; it must neither be newer not 
■taler. With one of tbese pieces, after 
having blown ofT all the dust froin the 
paper to he cleaned, by the sieaiia of a 
good pail of beUowa, begin at tbe top 
of the room, holding the cnist in the 
band, and wipii^ lightly downward 
vilh the cmmb, about half a yard at 
each Btmke, till the uppEt part of the 
hangings Ib completely cleaned all round- 
Then go round agam, with the like 
■weeping stTolce downwards, always 
commencing each successive course a 
little higher than tlie upper stroke bad 
extended, till the bottom be finished. 
This operation, if careiiilly performed, 
will frequently make very old paper 
look almost equal to new. Great cua- 
tioa must be used not by any WBana to 
rub the paper hard, oorto attempt clean- 
ing it the cross or bonEoutal way. The 
dirty part of the breed, too, must be 
each time cut away, and the pieces re- 
newed as soon as it may bectnne necea- 
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HoMwood FuznitnT« 

should be rubbed gently every day with 
a dean soft doth to keep it in oraer. 



860. Ottomans and Bo&s, 

'whether covered witli oiotb, damask, or 
E, will locA m'ucb the better for 
being cleaned occaaionally with bran 
and flannol- 

~ 11. Dining Tables may be 
polished by rubbing them fbr some time 
with a soft cloth and a little cold-drawn 
linseed oil. 

863. A Kabosiany Frame 
should be fiist well dusted, and then 
cleaned with a flannd dipped in sweet 
oil. 

363. To Clean Cane-bottom 
Ohaira..— Tum np the chtur bottom, 
£c., and with hot water and a sponge 
wash the canework well, so that it may 
become completely soaked, fibould it 
be very dirty you must add soap. Let 
it dry in lie open air, if possihle, or 
in a place where there is a thorough 
draught, and it will became as tight and 
fLnm as when new, provided it has not 
beenbr<Aen. 

364. Alabaster.— For cleaung it 
there is nothing bettfer than soap and 
water. Stains may be removed by 
washing with soap and water, then 
whitewashing the stained part, letting 
it stemd some hours, then waidiing oif 
the whitewash, and rubbing the stained 

368. To Clean Karble.^Toke 
two parts of cotumon soda, one part of 
pumice stone, and one port of finely 
powdered chalk ; sift it through a fine 
sieve, and mii it with water ; then rub 
it well i^ over the marble, and the 
stuns will be removed ; then wash the 
marble over with soap and water, and 
it will be SB clean as it was at first. 

366. OlasB should be washed in 
cold water, which gives it a brighter 

clearer look than when cleansed 
with worm water. 

367. Olass Vessels, and other 
flails, may be purified and cleaned 

_ 7 rinsing them out with powdered 
charcoal. 

368. Bottles. —Tbere in no eouer 
method of deaning glass bottles than 
putting into them fine coals, and well 
shaking, either with water or not, hot 
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or cold, according to the substance tli»t 
fouls the bottle. Charcoal left in a bot- 
tle or j&r for a Utile time nill take axray 
diSB^^^eable emells. 

369. Cleanmg' Japaamed Wai- 
ters, Urns, &c. — Sub on with a 
apoDge a littlp whits soap and some 
lukewarm water, and wash the waiter or 
urn quite dean. Never uso hot water, 
aa it will cause the japan to icale off. 
Having wiped it dry, sprinkle a littJe 
flour over It ; 1ft it rest a vihiU, and 
then rub it with a soft iiy cloth, and 
fini^ with a silk handkerchief. Ifthnv 
ore white heat marks on the waiters, 
they will be difficult to remoTe; but 
you may try rubbing them with a 
flannel dipped in sweet oil, and after- 
wards in ^irits of wine. Waiters and 
other articles of papitr mache ahould 
be washed with a sponge and cold water, 
without Boap, dradgod with flour while 
damp, and after a while wiped off, 
and then polished ^ith a silk hondker- 

370. Papier UaclM articles 
should be washed with a sp(»ige and 
cold water, without soap, dredged with 
flour wUle damp, and polished witb 
a flannel. 

371. Bnmawick Black for 
VamiBhing Gratea. — Melt tour 
pounds of oomnum o^thaltum, and add 
two pints of linseed oil, and one gallon 
of oU of turpentine. This is uaually 
put up in stonewoFO bottles for sole, 
and is used with a paint brush. If too 
thick, mora turpentine may be added. 
Cost: BSphalte, la. per pound; Unseed, 
fid. per pint ; turpentine, 8d. per pint. 

373, BlaokinK for StiSves may 
be made with, halt « pound of black 
lead Unely powdered, and (to moke it 
stick) mix with it the ii4iites of three 
e)i;gB well beaten ; then dilute it with 
Boui beer or porter till it becomes as 
thin as shoe-bhicking; after stirring it, 
Mt it over hot cooIb to eimmer for 
twenq- minutes ; when cold it may be 
kept for line. 

373. To Clean Knives and 
Forks.— Wash the blades in warm 
(but not hot} water, and afterwaids mb 



tliem lightly over with powdei<ed rotten- 

Btone wet to a paste with a little cold 
water, then poliah them with a rleaa 
cloth. 

374. Wbere Painted Wains- 
cot or other woodwork requires 
cleaning, fuller's earth will be found 
cheap and useful ; and on wood not 
painted it forma on excellent substi- 
tute Sot soap. 

376. Bi»irds, to Scour.— Lime, 
one part; sand, three parts j soft soap, 
txro parts. Lay a little on the boards 
with the scrubbing brush, Emd rub tho- 
roughly. Sinse with clesn water, and 
rub dry. This will keep the boards of 
- good ctdour, and will also keep away 

376. Charcoal.— All aorta of giaos 
Tessels and other utensils may be puii- 
fied fi'om long retained smells of every 
kind, in the easiest and most perfect 
manner, by rinsing them out well with 
charcoal powder, after the grosser impu- 
rities have been scoured off with sand 
and potash. Rubbing the teeth and 
washing out the mouth with £ne char- 
~ ~ k1 powdeci will render the teeth beau- 

iilly while, and the In^atb perfectly 
sweet, whei« on offensive breath has 
been owing to a scorbutic disposition of 
the gums. Futrid waterisinunediately 
d^nved of its bad smell by charcoal. 
WTien meat, fish; 4l,, frtan intense 
heat, or long keying, are likely to pass 
'"'" 1 Btato of corruption, a simple and 

Eure mode of kee^g them sound and 
calthful is by putting a few pieces of 
charcoal, each about the size of im egg, 
into the pot or saucepan wherein the 
fish or flesh is to be boiled. Among 
others, as experiment of this kind was 
tried upon a turbot, which a^qieared to 
be too lor gone to be eatable ; the cook, 
w advised, put three or ibuc pieces of 
ihorcoal, each the size of an egg, under 
tiie strainer, in the ish kettle ; after 
boiling the proper time, the tiu'bot came 
'i the table sweet and firm. 

377. To Take oat Staina &om 
T£ahltga3xy Tumitnre.^Stains and 
spots may be taken out of mahogany 
furniture with a little aquafortis or 
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omUc acid and water, rubbing tbe part 
by meaiu of a cork, till the colour ia 
restored ; observing Bftorwards to wash 
the »ood well with water, nnd to dry 
and polish as usual. 

878. To take Ink-Stains out 
of Hali09all7.---Put a. few drops of 
spirits of nitro in a teaapoonfiil of 
water, touch the spot with a feather 
dipped in the mixture, and on tbe ink 
disappearing, rub it over immediatelj- 
wilh B roK welted in cold water, or 
there will be a white mark, which will 
not be easily eSaeed. 

379. To remove Ink-Staiiui 
bom Silver. —The topa and other 
portions of silver inkatandi frequently 
become deeply discoloured with ink, 
which is difficult to remove by ordi- 
riary means. It may, however, be com- 
pletely eradicated by mnking a littlo 
chloride of lime Uito a paste with 
water, and nibbing it upon the BtAina. 
Clhliaide of lime has been miauamed 
"The genera] bleacher," but it is afoul 
enemy to atl metallic surfaces. 

380. To take Ink-Stains out 
of a Coloured Tablo-Cover.— 
Dissolve a tcsspoonful of oxalic acid in 
a teacup of hot water ; rub the stained 
part w^ with the solntion. 

381. To take Ink out of 
Boards. — Strong muriatic acid, or 
spirits of salts, applied with a piece of 
clotli', afterwaids well wash(^ with 

38S. Oil Orease ma^ be removed 
from a hearth by covering it imme- 
diately with thick hot ashes, or with 
burning coals, 

883. Uarble may be Cleaned 
by mining up a quantity of the strone- 
est soap-lees with quicklime, to the 



cloth, as washing them will take off the 
bronzing. 

386. To clean Brass Orna- 
ments. — Wosh the brasswoit with 
roche alum boiled to a strong ley, in tbe 
proportion of an ounce to a pint. When 
dry, it must be rubbed with fine tripoti. 

387. For Cleanings Braasea 
belonging to mahogany fumituie, either 
powdered whiting or scraped rollen- 
atone, mined with sweet oil and rubbed 
an with a buckskin, is good. 

888. Brasses, Britannia Ketal, 
Tins, Coppers, Ac, aro cleaned 



e of milk, and laying 
the marble for twenty-four hours ; clean 
it aRerwards with soap and water. 

384. Silver and Flated Ware 

ahould be washed with a sponge and 
warm soapsuds every day after using, 
end wiped dry with a clean sotl towel. 

385. Broneed Chandeliws, 
Lamps, dbc, should be merely dusted 
with a featber-briuh, or with a Boft 
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, soft 



floap, and oil uf turpentine, n 
the consistency of stiff putty. The 
stone should be powdered very fine 
and sifted; and a quantity of the mii- 
ture may be mode sufficient to lest for 
a long whilo. The articles should first 
be washed with hot water, to remove 
grease ; then a little of the above 
miiture, mixed with water, should bo 
rubbed over the metal ; then rub off 
briskly with dry, clean rag or leather, 
and a beautiful polish will be obtained. 

389. To' preserve Steel Ooods 
ftom Bust.- — After bright grates have 
been thoroughly cleaned, they should 
ho dusted over with unslacked lime, 
and thus left until wanted. The coils 
of piano wires, thus sprinkled, will keep 
fhnn rust for many yean. Table- 
knives which are not ia constant use 
ought to bo put in a case in which 
sifted quicklime is placed, about eight 
inches deep. They should be pluDgcd 
to the top of the blades, but uie lime 
should not touch the handles. 

3S0. Iron and Steel Ooods 
from Bust.— Dissolve half on ounce 
of camphor in One pound of hog's lard; 
take off the scum : mix as much black 
lead as will give the mixture an iron 
colour. lion and steel goods, rubbed 
over with this mixture, and left with it 
on twenty-four hours, and then dried 
with a linen cloth, will keep clean for 
months. Valuable articles of cutlerj- 
should he wrapped in zrac foil, or be 
kept in boxes Imed with zmc. This is 
at once an ea«y and most effecti ve met hod. 
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DINNER TO A mNUTB, A 

381. Iron Wipers.— Old aatt 

towela, or pieces of M sheets or tsble- 
clotha, mate excellent iron vipen. 

S92. To Clean Looking 
O-laaaes. — Fiist vaab the glaia all 
over will lukewarm Boapeude and a 
epoDge. When dry, rub it bright with 
a buctikin and a Uttle prepared chslk 
finely powdered. 

893. To Clean Hutots, &c 

If the; should be hung bo high that tbej 
camiot be cotiTenieiitly reBched, bare a 
pair of gleps to stand upon ; but ' ' 
that thay stand steady. Then tc 
piece of soft sponge, well washed, and 
tleaned from everything gritty, juat dip 
it into irater and squeeze it out aeain, 
and then dip it into aome spirit of 
wine. Sub it over the glass ; dust it 
over with loaie powder blue or whiting 
lifted through muslin ; rub ' ' " " ' ' ' 
and quiokl; off again with 
then take a clean cloth, and rub it well 
asaiu, and finish by rubbing it with a 
suk handkerchief. If the glass be very 
large, clean one-half at a time, as other- 
wise the spirit of wine will dry before 
it can be rubbed off. If the &ames are 
not varnished, the greatest care is 
necessary to keep them quite dry, so as 
not to touch them with the sponge, as 
this will discolour or take off the glid- 
ing. To clean the frames, take a Cttle 
raw cotton in the state of wool, and rub 
the frames with it ; this will take off all 
the dust and dirt without injurbg Qie 
gildiM. If the ftames are well var- 
nished, nib them with spirit of wine, 
which will take out all spots, and give 
them a fine polish. Varnished doors 
may be done in the same manner. 
Never use any cloth iaframti or dram- 
ingi, or unvarnished oil paintings, when 
cleaning end dusting them. 

894. Oliina and GUu-Ware. 
— llie best material for cleansing 
either porcelain or glass-ware, is 
fuller's earth: but it must he beaten 
into a fine powder, and carefully 
cleared fi'am all rou^ or hard particles, 
which might endanger the polish of the 
brilliant suriace. 

895. In Clbanino porcelain, it tnnst 
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also be observed that some species 
require more care and attention than 
others, as everv person must have 
observed that china-ware in common 
use frequently loses some of its colours. 
396. Tub Bed, especially of ver- 
million, is the first to go, because that 
colour, together with some others. Is 
laid on hy the Chinese after burning. 

897. The modehh CHtN£sB Fosce- 
LAiN is not, indeed, so susceptible of 
this rubbing or wearing off, as vegetable 
reds are now used by thun instead <il 
the mineral colour. 

898. Much of che Red now used 
in China is actually produced by the 
anolto extracted &om the cuttings of 
scarlet cloth, which have long formed 
an article of eiportation to Canton. 

399. Ir OEOHT to be taken for 
granted that all china or glass-ware 
IS well tempered : jet a little careful 
attention may not be misplaced, even 
on that ptnnt; for though ornamental 
china or glass-ware is not exposed to 
the action of hot water in common 
domestic use, yet it may be injudiciously 
immersed therein for the puzposo of 
cleaning ; and as articles intended 
solely fat ornament are not so highly 
annealed as others, it will be proper 

)ver to ap^f water beyond a tepid 
mperature. 

400. An INOXMIOVB and simple modo 
'annealing glass has been some time 

use by chemiHis. It consists in 
Smmersing the vessel in cold wat^, 
gradually heated to the boiling point, 
and Buifcred to remain till cold, when 
it will be fit for UBS. Should the glass 
be exposed to a higher temperature 
than Uiat of boiling water, it will be 
necessary to immerse it in oil. 

401. To take Karkinf-Ink 
out of Iiinen. — Use a saturated solu- 
tion of cyanuret of potassium applied 
with a camel-hair brush. After tho 
marking ink disappears, the linen should 
•^ well, washed in cold water. 

403. To take Stains of Wine 
out of Linen. — Hold the articles in 
milk while it is boiling on the fire, 
and dio stains will soon di^ppear. 
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403. Fruit Stains ia Linen.— 

To remove them, rub the part on. each 
side with yellow soap, then tie up a 
piece of pearlaBh in the cloth, &c., and 
soak weu in hcrt water, or boil ; after- 
wards expose the stained part to the 
sun and air until romoi'ed. 

404. Mildewed Linen may be 
restored by Booping the spots while 
wot, coTCTing them with flne thallt 
scraped to powder, and rubbing it 

405. To keep Ut^tlia, Beetles, 
&C., from Clothes.— Put a piece 
of camphor in a linen bag, or some 
aromatic herbs, in the drawers, amonf; 
linen or woollen clotbes, and neidier 
moth nor worm will come near them. 

406. CiotheB Cloeets that have 
become infested with molbs should be 
well nibhed with a strong decoction of 
tobacco, and repeatedly sprinkled with 



rit of 
hour, 

cloth. 

40iB. To remove Stfune from 
Flooi%. — For removing spots of 
urease from boards, take equal parts of 
raller*s oaith and pearlash, a qnarter of 
a pound of cacb, and hoil in a qui ' 
of soft water ; and, while hot, lay it 
tbe greased parts, allowing it to remc 
on Mem for ten or twelve hours ; after 
which it may be scoured off with sand 
end water. A floor much qmtted with 
grease should be completely i\-ashed 
over irith this mixture the day before it 
is scoured. Fuller's earth and ox-gall, 
boiled together, form a very pou'erful 
tleanaing mixture for floors or carpets. 
Stains of ink are removed by strong 
vinegar ; or salts of lemon will remove 
them. 

409. Scouring Bropa for re- 
moving Orease. — There are several 
preparations of this name ; one of the 
best is made as follows : — Camphine, 
or spirit of turpealino, three ounces ; 
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(«sence uf lemon, one ounee ; mix. 
Coat : camphine, 8d. per pint ; essence 
" ' ion, 8d. per ounce. Scouring 
are usually put up in small 
ince phials for sale ; these may 
be obtained at from 9d. to Is. per 

410. To take Oreaee out of 
Velvet or Cloth. — Procnre some 
turpentine and pour it over tie part 
that is greasy ; rub it till quite dry with 
a piece of dean flannel; if the greaee bo 
□ot quite removed, repeat the appliot- 
tioD, and when done, brush the part 
well, and hang up the garment in the 
open air to take away the smell. 

411. Uedioine Stains may he 
removed (rom silver spoons by rub- 
bing them with a rag dipped m sul- 
phuric acid, and washing it off Vith 

41S. To Extract Grease Spots 
flrom BookB or Paper. — Gently 
wattn the greased or spotted part of tha 
book or paper, and then press upon it 
pieces of blotting-paper, one after 
another, so as lo absorb as much of the 
grease as possible. Have ready some 
Sne clear essential oil of turpentine 
heated almost to a boiling state, warm 
the greased leaf a littie, and then, with 
a soft (Jean brush, ap[Jy the heated tur- 
pentine to bolli aides of the spotted part. 
By repeating this application, the greoM 
will be eitracted. Lastly, with anolliet 
brush dipped in rectified spirit <^ wine, 



be discoloured. 

413. Stains Uld Harks front 
Books. — A solution of oiolic acid, 
citric acid, or tartaHc acid, is attended 
with the least risk, and may be ^iplied 
upon the paper and prints without fear 
of damage. These acids, taking out 
writing ink, and not touching the print- 
ing, can bo used for restoring books 
where the margins have been writton 
upon, without injuring the teit. 

414. To take Writing Ink out 
of Paper. — Solution of muriate of 
tin, two drachms ; wal«r, four drachms. 
To he applied ivith a camel-hair brush. 
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After thu writing h^a disappeared, the 
paper ahould be passed tJirougU water, 

415. A Hint on Eouaeliold 

Management. ^Have you ever ob- 
aerved what a dislike servanta bave to 
anything cheap ? Tbey bat« eavio^ 
tbeii woBter't money. I tried this 
eipeFiment wltih great Biicceas the other 
day. Finding we consumed a vast deal 
of soap, I sat down in my tbinkbg 
ehair, ajid took the loap question into 
tonaideralioQ, and I &iund reason to 
suspect we were using a yery eipeneive 
article, wltereamucb cheaper one would 
serve the purpose better. I ordered half 
a dozen pounds of both sorts, but took 
the precaution of changing the papers 
on which the pricea were marked before 
giving tbem into the hands of Betty. 
"Well, Betty, which aoap do you find 
washes bestP" "Oh, please air, the 
dearest, in the blue paper; it mokes a 
lather as well again as the other." 
" Well, Betty, you shall alwaj^s have it 
then ; " Mid flius the unsuspecting Betty 
saved me some pounda a yoar, and 
washed the clothes better. — £eii, Sidney 
Smith. 

416. Xkuneatic Rules. — Mrs. 
Hamilton^ in her " Cottagers of Glen- 
bumie," gives three simpLe rules for 
the teguhttion of domestic affairs, which 
deserve to be remembered, and which 
would, if carried into practice, be the 
means of saving time, labour, and 
patience, and of making every house a 

' wen-ordered " one. They are as fol- 
lows : — i. Do everything in its proper 
time. ii. Keep everythmg to its pro- 
per use. iii. Put everything in its pro- 

y Hearth, 

1 with cindera 
evidences of 

f you have a 
w away soap- 
psuds are good 

manure for bushes and young plants. 
419- WooiiiiBH Olotbu should he 

washed in very hot suds, and not linsed. 

Lukewarm water shrinks them. 



420. Do KOT let coffee and tea Btnnd 

431. SoijJi youj wooden- ware 
often, and keep your tin-'wai'e dry. 

422. FosaEavB the backs of old 
letters to write upon. 

423. I? Tou HATB Childefk who 
are learning to write, buy coarse white 
papN- by the quantity, and kee^ it 
locked up, ready to be made mto 
writing-books. This does not cost half 

much as it does to buy tbem at the 



425. AsFAB AS POSSIBLE, have pieces 
of bread eaten up before they become 
bard ; spread those that are not eaten, 
and let them drj', to be pounded for 
puddings, or soaked for brewis. 

426. Bhewib is made of crusts and 
dry pieces of bread, soaked a good while 
in hot milk, mashed up, and eaten with 
salt. Above all, do not let crusts ac- 
cumulate in such quantities tliat they 
cannot be used. With proper care, 
there is no need of losing a particle of 

427. All thb Mendimo in the house 
should be done once a week if possible. 

428. Never fl't out Sewino. If 
it be not possible to do it in your own 
family, hue some one into the house, 
and work with fhcm. 

489. A Wahmiko-Pan full of coals, 
or a shovel of coals, held over varnished 
fumituro, wiB tako out white spots. 
Care should be token not to hold the 
clothes Bear enough Vi scorch : and tl(^ 
pl^oe should be rubbed with a fiaanet 
while warm. 

430. Sai-VoLATILe or bnrtshorn 
will restore colours taken out by acid. 
It may be dropped upon any garment 
without doing barm. 

431. New Isom should be very 
gradually heated at first After it baa 
become inured to the heat, it i» not so 
likalv to crock. 

432. Cl£.u( A BeassEbttle, before 
using it for cooking, with salt and 
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vinegar. — Tbe oftener carpets are 
Bbakea the longer tbey wear ; the dirt 
that coUecta under them grinds out the 
threads. 

483. LiNEK Raos ahoold be care- 
fully aared, for they are eiti«mely 
uaenil in dcknesa. If they hare be- 
come dirty and worn by cleaning ul- 
ver, &c., vuh them and scrape them 
into lint. 

Soft WATBaTOB Washinq, fillatobor 
barrel half full of wood ashes, and fill it 
Dp with water, so that you may have 
ley whenever you want it. A gallon of 
strong ley, put into a great kettle of 
hard water, will make it as soft as i 
water. Some pef^le use pearlash, 
tiotaah : but this costs something, . 
IS very apt to injure the texture of 
cloth. 

43B. Do NOT LET Knivbs bo dropped 
into hot diah-waler. It ia a good {ji 
to have a large tin pot to wash them i , 
juBt high enough to wash the blades 
uiVAoof wetting the bandies. 

436. It IB uERBU to accomplish 
perfectly a very small amount of work, 
than to half do ten times as much. 

437. Charcoal Povtdbb wUl be 
found a very good thing to give knives 
a first-rate pousb. 

438.AB0NNBTA]n>i:it1>UIU(OB . 

be worn a much longer time, if the 
dust be brushed well nfailer walking. 

439. MvcHKNOWLBDQBmaybeob. 
toined by the good housewife observing 
bow things ore managed in well-regu- 
lated fiumlies. 

440. Apr LBB intended fordumplings 
abould not have the core taken out of 



I, as the pips impart ft delicious 
ur to the dompliDg. 
441. A Rice Pvudoio is 



44S. "Wmiti. Waste MAXES 
FUL Want." — Do not cook a fresh joint 
whUst any of the last remains uneaten 
— bash it up, and with gravy and t 
little management, eke out another day'i 



443. The Shanks of Mutton make 
good stock for nearly any kind of 

gravy, and tJiey are very cheap — a 
dozen may be had. fi>r a penny, enough 
'* make a quart of delicious soup, 

444. TMiCKCuaTAraB,do8e!ydrawn 
around the bed, are very injurious, be- 
cause they not only confine the effluvia 
thrown on from our bodies whilst in 
■ ed, but interrupt tbe current of pore 

445. Bbodlabitt in the payment 
of accounts is essential to bousekeeping. 
All tradesmen's bills should be paid 
weekly, for then any errors can be de- 
tected whilst the transactions ore fresh 
in tbe memory. 

446. Allowing Children TO Talk 
incessantly ia a mistake. We do not 
mean to say that they should be re- 
stricted from talking in proper seasons, 
but thc>^ should be taught to know 
when it is proper for them to cease. 

447. Blocking for Leather 
Seats, &c.— Beat well the yolks of 
two eggs and the while of one ; mix a 
tablcspoonful of gin and a teaspoonM 
of sugar, tbicken it with ivory black, 
add it to the eggs, and use as common 
btaebinE; the scats or cushions being 
left a day or two to harden. This is 
good for dress boots and shoes. 

448. Black Beriver for Kack 

Olotb. — Bruised galls, one pound ; 1^^ 
wood, two pounds ; green vitriol, hdf 
a pound ; water, five qusita. Boil for 
two hours, and strain. Used to restore 
the colour of black cloth. Coat: 
goUs, Is. 4d. per pound; logwood, 
'M, per pound; green vitnol. Id. per 

449. A Green Faint for Oar- 
den Stand*, &C., may be obtained 
by mining a quantity of mineral green 
and white lead, ground in turpentine, 
with a small pcnlion of turpentme var- ; 
nish, for the first coat ; for the second, 
put as much vantisli in the colour as wOl 
produce a good gloss. 

460. Hinta tor Home Comfort. 

i. Eat slowly and you will not over- 
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iii I^to at brealdut — hurried for 



. A short needle makei the moat 
expedition in plain sewing. 

V. Betireen husband and wife little 
attentioni beget much loye. 

vi. Always lay your table neatlf, 
whether you have company oc not. 

vii. Put your billi or reels of cottcu 
ilito little bags, leaving the ends ouL 

viii. Whatever you may chooee to 
give aw*y, always be •uie.to i«Qi yeur 

iz. Dirty window! q>e«k to the paaMT- 
by of the n^iligence of the imnates. 

I. In cold weather a leg of mutton 
improves by being hung tbiee, four, or 
Ave weeks. 

zi. Wluu m«ftt ia banging, chan^ 
ita poaition fiequeotly, to equally dis- 
tribute the juices. 

xiL There ia much mere injury done 
by admitting victors to invabda than is 



lighter when boiled in a net Han. 
cloth. Scum the pot welL 

IV. When chamber towels get thin 
in the middle, cut them in two, sew the 
aelvagea together, and hem the sideB. 

XVI. Wbenyouare particular in viah- 
ing to have precisely what you want 
from a butcher's, go and puinhaee it 
yourself. 

xvii. One flannel petticoat will wear 
nearly as long aa two, if turned behind 
port befbie, when the front begina to 

xviii. People in general are not aware 
how very essential to the health of the 
inmates ia the free admission of light 
into their houses. 



is cold, otherwise it will baiden 

XX, Never putawayplatSfknivesand 
forks, &c., imuleaned, or grwt inconve- 



nkooe will oiiae when the articles ore 

zzL Feather bed* ibould be opened 
every third year, the tieUng well dusted, 
soaped, and wkied, the lisMhen diwsed 
and returned. 

zxiL PeniMs of defective sight, when 
threading a needle, should hold it over 
aometiiing white, by which the (iglit 
will be assisted. 

xxii i. In mending sheet* and durts, 
put the piece* ouffieientlj' laigfe, or in 
the first washing the thin puts give 
way, and the w<^ is all undime. 

xxir. Beading by candle-light, plots 
the candle behmd you, that the nvs 



'e fire-gu^^ fbr each flre- 
ise, coats tittle, and greatly 
the risk to life and property. 
Fix them before going to bod. 

In wintw, get the work Ibr- 



eseape Bi«*aa qtots, wad riA> of flra. 

xxriL Be at much pains to keep your 
children's feet dry and warm. Don't 

bury their bodies in heavy fli ' ■* 

wools, and leave "' ' ' 
naked. 



M and legs 



quarters and stripped of the rind, baked 
with a little water and sugar, and estcn 
with boiled rice, are capit^ food for 
children. 

ixix. A leather sbvp, with a buckle 
to fasten, is much toon oommodious 
than a c<nd for a box in gennal use fbr 
short distanoes ; cording and uncording 
is a tedious job. 

XXX. After w*shing, overiodc lioMi, 
and stitch on buttons, hooks and ejres, 
ftciiOTthispurpoee keep a "housewife's 
friend," ftill of misceluneous threads, 
cottons, buttma, hooks, &e, 

dows both at 

air rushes ir . . . 

makes its exit the other. Iliis is let- 
ting in your friend and expelling your 
enemy. 
zxxiL There is notany real economy in 
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purcbasilig cheap calico for gentlemen's 
night-ghiits. Cheap calico Boon vean 
into boles, and beoomm discolourad in 
washing 

uziii. Sittmg to wr by candle-light 
at a table with a dark cl<^ on it ia iit- 
juriouato theeyeoght. When no other 
remedy presents itself put a sbeet of 
white pq>er be£lTe you. 

jupv- Feraons very commonly com- 
plainof ind^cotim: howcanit Miron- 
4ered alt vhea they aaem, by their habit 
of svallovisg their fbod wholesale, to 
forget for what puipoae they are fro- 
Tukd with teeth f 

ixiv. Kever allow your seirants to 
put wiped knives on your tahle, for, 
generally speaking, you may see that 
they have been wiped with a dirtT cloth. 
If a koife ia hrightlv cleaned, tEiey are 
compelled to use a clean cloth. 

iixyi. There is not anything gained 
in ectmomy by having very young and 
ineiperieoced servaiits at low wages ; 
they break, waste, and destroy more 
than an equivotent tbr hifhei wa^, 
setting aside comibrt and rtapectabihty. 

invii. No article in dreaa tamiahea 
BO readily a» black crape trinmungs, and 
few things injure it more than damp ; 
therefore, to preserve its beauty on bon- 
nets, a lady in nice mourning should 
in her evening walks, at all seasons of 
the year, take as her companion an old 
parasol to ahade her crape. 

451. DoinMtio FltarBiaeopaeia. 

In coo^iling this put of our hints, 
ws have eau^sTourad to supply that 
kind of information whinh ia so oftec 
wanted in the time of need, and cannot 
be olAoued whan a medioal man or 
a druggist is not near. The dome are 
all filed for adults, mleaa odierriae 
oidered. The various remadieA ate 
arranged in sections, acocvdiBg U theb 
uses, as being more easy for rtference. 

4fi3. Collyiiat or E^e Wa«lieB. 

453. AwJM. — Diasolve half a 

draohni of alum iu eight ounce* of water. 

Uie, OS an astringent. When the 
■trraigth of the alum it doubled, and 



464. CouHa».~Add hoU an ounce 
of diluted acetic acid to three ounces of 
decoction of p<^py heads, Uie, as aa 
anodyne wash. 

4C5. CoHPOUHD AtuK. — Dissolve 
alum and white vitriol, of each one 
drachm, m one pint of water, and filter 
thnnigh paper. Um, as an. astringent 

466. ZtNO AND Lead. — Dissolve 
white vitriol and acetate of lead, of each 
seven grains, in four ounces of elder- 
fiower wat«r ; add one dradira of lau- 
danum (tincture of opam), and the 
same quantity of spint of camphor; 
then a^^in. Ute, as a delei^ent wash. 

457. Acetate of Zinc— Diaaolva 
half a drachm of white vitriol in five 
ounces of water. Dissolve two scruples 
of acetate of lead in five ounces of water. 
Mil Iheac solutJons, then set asde for a 
short time, and afterwards filter. Use, 
OS an astringent ; this fonns a most 
valuable collyrium. . 

458. BlILFHATB OF ZiND. — DiSSOlvB 

twenty grains of white vitriol in a pint 
of water or rose water. Ute, for weak 
eyes. 

459. ZincanhCamfhor. — DissoWe 
a scruple of white vitriol in ten ounces 

ofspirit 






of camphor, 

lant. 

480. CoMPOUKD ZiNo. — Dissolve 
fifteen grains of vhiie vitriol in e^ht 
M of camphor water (JfuMra 
. hora), and the same qnontity of 
decoction of pi^py heads. Utt, as an 
anodyne and dsteigsnt ; useful fi>r weak 

461. Oanfeotions and Bleo- 

tuariea. 

463. Confections are used «s 

vehicle* Sir the admioistratioii of more 

active medicines, and ElecUtariei ara 

made for the purpose of randoing some 

remedies palatable. Both should be kept 

in okiMly covered jaii. 

468. Almond ConracnoN. — Be- 
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move the outer coat from an ounce of 

Bwe«t almomia, and beat tliem veil 
mortar with one drachm of powdered 
gum atttbic, and half an ounce of white 
Bugar. Uit, to make a demulceat ni 
ture, known as " almond emuMon." 

404, Aluh Confection. — Mix two 
scruples of powdered alum with four 
scruples of treacle. Dote, half a dmchm. 
Ute, as ui aatiingent in sore throat and 
relaxed uTula, and ulceratious of the 
mouth. 

46B. OsANOE Confection. ~~^Take 
one ounce of the freshly rasped tind of 
orange, and mix it with three ounces of 
white sugar, and beat together till per- 
fectly incoiporated. .Dom, &om one 
drachm to one ounce. Uk, as a gentle 
stomachic and tonic, and fbr giving tonic 

466. Black Fbfpbb CosyBonoH. 
— Take of black pepper and elecampane 
root, eaoh one ounce ; fennel seeds, 
three ounces ; honey and sugar, of each 
two ounces. Aub the dry ingredients 
to a fine powder, and when the coaha~ 
tion is wanted, add the honey, and mix 
well. Aim, from one to two drachnis. 
Ute, in hiemorrhoids, or piles. 

467. CowHAOE. — Hix as much of 
the fine hairs or spicule of cowhsge into 
treacle as it will take up. jW, a tea- 
spoonful every morning and evening. 
Uie, a» an antnelmintic. 

468< Senna Confection. — Take of 
sennB, powdered, four ounces ; figs, half 
a pound, cassia pulp, tamarind pulp, 
and the pulp of prunes, each four ounces ; 
coriander seeds, powderod, two ounces ; 
liquorice root, one ounce and a half; 
sugar, one pound and a quarter ; water, 
one pint vid a half. Bub the senna 
with the coriander, and separate, by 
sifting, five ounces of the mixture. Boil 
the water, with the figs and liquorice 
added, until it is redut^ to one half ; 
then press out and strain the liquor. 
Evaporate the strained liquor in a jar 
by boilinK until twelve ami ounces 
temain ; then add the sugar, and make 
a sjTup. Now mix the pulps with the 
ayrup, add the sifted powder, and mix 
well. Uit, pui^tive. I 
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468. Castok Oil AND Sbnna Con- 
fection .-^Take one dnchm of powdered 
^un arabic. and two ounce* M cooitec- 
tion of senna, and mix, by gndu^r 
rubbing together in a moitar, with half 
an ounce of castor oil. Sou, fiom half 
an ounce to an ouoce. Uti, purgative, 

470. SULPUUB AND SXNHA CoK- 

FECTioH. — Take of sulphur and sulphate 
of potash, each half an ounce ; of ctxi- 
fectlon of senna, two ounces; and oil 
of aniseed, twenty Tnii)i)i n ; mii well. 
DoK, &om one to two drachma. Utt, 
purrative. 

471. Cbbak op Taetak Confec- 
tion — Take one ounce of cream of 
tartar, one drachm qf jalap, and half a 
drachm of powdered ginger ; mix into 
a thick paste with treacle. J)i>ie, two 
drachms. (7m, purgative. 

472. Anitibfabhodio Glbctoast. 
- Take six drachms of powdered 

valerian and orange leaves, mixed and 
made into an electuary, with a sufficient 
quantity of syrup of wormwood. .Dtti, 
rann one to two drachms, to he taken 
two or three times a day. 

473. Deoootioiu.— These should 
only be nude as they ore wanted ; sip- 
kina or tin saucepans should be used for 
the purpose ; and no decoction should 
be boiled longer than ten minutes. 

474. CantiTBih^ — Takeoneounce 
of pyrola (chimaphila, or winter-green), 
and boil it in a pint and a half of water 
until it is only one pint ; then strain. 
Dote, &om one to two ounces, four times 
a day. Vte, in dropsieB, as a diuretic. 

470. LoowooD. ^ Boil one ounce 
and a half of bruised logwood in two 
pinta of water until it comes to one pint ; 
then add one drachm of bruised cassia, 
and strain. Ban, from one to two 
uices. Uit, as an astringent. 

476. Dandelion. — T^e two ounces 
of the freshly-sliced root, and boil in 
two pints of water until it comet to one 
pint i then add one ounce of compound 
tincture of horseradiab. Dou, from 
two to four ounces. Vte, in a sluggish 
state of the liver. 

477. Embrocations and Iiini- 
ments,— These remedies are used ex- 



N Google 



a cAUiS IK CBi noCTOB. 



mora esailj applied 

478. Ahodtwb 

Take two drachms of acraped Thite soap, 

half a drachm of extract of henbane, and 



ounce io bo well nibbed inio the part 
twice a day, for elandular enlar^ments 
irhioh are painfol and atubbom, 

479. BraoMO AjmoKiAran. — Add 
one ounce of etrang liquid '"""""i" 
[Liquoruammoniafirtim* totjm ounces 
Of ^Te oil ; shake them well together 
nntil they ant properly mixed. Vu, 
employ^ as a stimulant in rheumatic 
pnine, panJjtic cumbueeses, chronic 
glandular enlargements, lumbago, sci- 
atica, &c. This embrocatioii must be 
uaed with care, and only employed in 
rtrr obstinate cases. 

480. CoKFOCHD Ahhohutbd. — 
Add six ditichms of oil of torpentine to 
the itrong ammoniated Uniment above. 
Ute, fbr the diseases mentioned under 
the head of strong ammoniated liniment, 
aod cbronic afl^tiona of the knee and 
ankle Joints. 

481. Limb Ann On,. — Take equal 
parts of common linseed oil and uma 
water (Zi^iror cateii), and shake well. 
Vit, applied to bums, scsUs, sun peel- 
ings, *c. 

469. CAJfPHOiunn.— Takehalf an 
ounce of camphor and dissolve it in two 
ounces of olive oil. UMt, as a stimulant, 
soothing application, in stubborn breasts, 

flnndu&r enlargements, dropsy of the 
elly, and rheumatic pains. 

483. BoAP LramiKT WITH Sfahish 
FuBB, — Tske three ounces and a hslf 
of soap liniment, and half an ounce of 
tincture of Bpanieh flies ; mix and shake 
weU. Vie, US a stimulant to chronic 
bruises, sprains, rheumatic painl, and 
indolent sweHings. 

484. TtiapBMTTKS- — Take two 
ounces and a half of resin cerate {Cera- 
iam reiina), aad meV it by standing the 
vessel in Hot water ; then add one ounce 
and a half of tril of turpentine, and mix. 



Urn, as a stimukiit aj^licatioo to ulcen, 
bums, scalds, £c. 
480. XiiBiaaa.— These area pecu' 

liar kind of medicines, administered by 
injecting them into the rectum or outlet 
of the body. The intention is either to 
emptf the boiTfls, kill worms, protect 
the Iming membrane of the intestinea 
from injury, restrain copious dischai^;es, 
allay spasms in tiie bowels, or to nounsh 
the body. These clysters, or glysteii, 
administered by means of bUddera 



of Epsom salts, and dissolve in three 
ijuaitol of a pint of Ei^c\i o^ thin brotli, 
with an ounce of ohve ou. Uu, as all 
enemas aie used, 

487. S u t Hi T iv B. .— Take twelve 
ouncea of strong beef tea, and thicken 
with hartshorn shavings or arrowroot. 

488. TDKFENTDiE.— Take half an 
ounce of oil of turpentine, the yolk of 
one egg, and half a pint of gruel. Hix 
the turpentine and egg, and then add 
the gruel. Ute, as an anthelmintic. 

4B9. CoHHON. — Dissolve one ounce 
of salt in twelve ounces of gruel. 

4B0. Castob Oil. — Mix two ouncea 
of castor oil with one drachm of starch, 
then rub them together, and add four- 
teen ounces of thin gruel. Vtt, purga- 
tive. 

4f' 

add two ounces of warm water. Uif, 
as on anodyne, in colic, spasms, &b. 

49S. Oil,— Mix fijUT ounces of olive 
oil wiUi half an ounce of mucilage and 
half a pint of warm water, Uit, as k 
demulcent. 

493. AseAVfETTnA. — Mizonedntlim 
of the tinctui^ of sssafcetida in a pint of 
barley water, tTu, as an anthelmintie, 
or in convulsians £rom teething. 

494. Oarglea.— These are reme- 
diei used to stimulate chronic sore 
tluxiats, or a relaxed state of the swal- 
low, or uvula. 

495. Acidulated.— Mix one part of 
white vinegar with three parts of 
honey of roses, and twenty-fbur of 
bntey i;rater. ^>s, in chronio inflam- 
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malioiui of the throat, malignuit aore 
throat, &c. 

496. Abthikoent. — Take two 
dTKchms of Toaea and mix vith eight 
ounces of boiling water, infiue for one 
hour, strain, and wid one diachm of 
alum and one ounce of bontj of rosea. 
Uit, in MTere sore throat, relaiad 

497. For Biixrinos. — Hiz trom 
one to fbuT drachms of bruited gall-nuts 
with a pint of boiling water, and in- 
fuse for two houn, then strain eM 

498. TOHTO iXD StlKVZJLKT. — Mir 

sii ounces of decoction of haifc with two 
ounces of tincture of myiih, and half 
divchra of diluted sulphmia acid. Ut 
in scorbutic affections. 

499. Alum. — DisurdTe one dnchi 
of alum in fifteen ounces of water, then 
add half an ounce of treacle and one 
diachm of diluted sulphuric acid. Ute, 

500. Htbkh. — Add six drachms of 
tiactnie of mfrrb to seven ouncca of in- 
fusion of linseed, and then add one 
drachm of diluted sulphoiic acid. Uu, 
as a detergent. 

601. FOS SlIQHT iHPLAUUTIOir 

or THB Thboat. — Add one drachm of 
sulphuric etiier to half an ounce of 
synip of marsh-mallows, and aii ounce* 
of bailej water. This niay be uted fi«- 
quenUr. 

602. Iiotions. — Lotiona are tuu- 
nlly applied to the parts required by 
means of a piece of Unen rag or piline, 
wetted with them, or by wetting the 
tandage itself. 

S03. Ehollisnt. — TTse decoction of 
manti-maHow or linseed. 

604. Elrer Flowsks. — Add two 
drachms and a half of elder flowers to 
one quart of boiling water, infuse for 
one hour, and strain. Cm, as a dis- 
cutient. 

606. Sedattvx. — Dissolve one 
drachm of eitract of henbane in twenty- 
four drachms of water. 

S06. Opium. — Mi^ two drachms 
of hriiised opium with half a pint 
of boiling water, allow it to grow 



cold, and mt for painful oleen, bmiies, 
&c. 

D07. 8TDnTi.un. — Diasdve on« 
drachm of caustic potash in one pint of 
water, and then gradually pour it upMt 
twenty-four gnuns of camphor and one 
drachm of sugar, pieriously bruised 
toother in a mortar. Uitd ai in fun- 
goid and flabby ulcen. 

608. OaniKAmi. — Mix one diadun 
of salt with eight ounces of water. Uitd 
for foul ulcers and flabby wounds. 

609. Cold £tifobati«o. — Add 
two drachms of Goulard'i extract 
{Liquor plumH diatitatu), and the tame 
quantity of sulphuric ether (Stitr 
nUpkuriau), to a pint of cold water. 
7/a, at a Iction for contuiioaa, apiaios, 
inflamed partii, Ac. 

610. HTDRocHLoiurB or Amkonu. 

—Dissolve two drachms of sal anunoniac 
(^AmmonwB At/droeUorai) in six ounces 
of water, then add an ounce of distilled 
vinegar and the lame quantity of recti- 
fied nirit. Um, as a te&i^rant. 

611. TsLLowLonon.— Dissolve one 
grain of corroeiTe sublimate {B^drar- 
gyri ekioridiim, A Tiounrr roieuH) in 
an ounce of lime water, taUiig cate to 
bruise the crystals of tbe salt in order 
to asaist ita solution. Ute, as a deter- 
gent. 

618. Buck Wi«H. — Add balf a 
drachm of calomel to four onnces of 
lime water, or eight grains to an ounce 
of lime water ; sciake well. Pit, aa a 
detergent. 

613. AcxtateofLbadwtth Otiuk. 
— Tale twenty grains of acetate of lead, 
and a dnclun of powdered opium, mix, 
and add an ounce of vinegar and four 
ounces of warm water, set aside for on 
hour, then filter. Uu, aa an astrin- 
gent. 

614. Criobots,— Add a drachm of 
creosote to a pint of water, and mix by 
shaking. 17k, aa an ^plicstiim in (mm 
eapitit, or other cutaneous diseaees. 

616. Galu. — Boil one drachm of 
bruised galls in twelve ounces of water 
until only half a pint remains, then 
strain, and add one ounce of laudanum. 
Uit, as an astringent and sedatiT*- 
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616. Ointments and Ceratea. 

— Ttieie retnedies me uaed u ttniical 
npplicatiODg to parts, generall)' olcerB, 
and ore uEUallf tpieoA upon li&ea or 
other materials. 

617. Cahpuosated. — Hiz balf on 
ounce of camphor with one ounce 0l 
latd, haring, of course, previously pow- 
dered the camphor, by adding a few 
drops of spirit of wine. Uu, as a discu- 
tieat and stimulant in indolent tumours. 

Rlfi, CuALK.^Mii M much pre- 
pared chalk tis you can into some lard, 
eoas to form a Uiick ointanent. Utt,aB 
an ajmlicatian to bums and icakb. 

619. Fob Itch. — Mix four drachnu 
of sublimed sulphur, two ounces of lard, 
and half a draenm of diluted snlpbaric 
acid together. This is to be rubbed 
into the body. 

520. For Sckofuloub 'Plcbb- 
ATioNB. — Mix one drachm of ioduret 
of zinc and one ounce of lard together, 
fw, twice a day to the ulcerations. 

631. Catechu. — Mix one ouace of 
powdered catechu, two dmchms and a 
half of powdered alum, one ounce of 
powdered white ro«in, and two ounces 
and a half of olive (al, together. Uu, 
to apply to flabby and indolent ulcer- 

622. Tabtab Enmic.— Mix twenty 
grains of tartar emetic and ten gniiiu of 
white sugar witb one drachm and a 
half of laid. Ut, as a coimtei-initant 
in white swellings, ±c. 



— oB each fifteen grains, mix, and add 
sufficient Venice turpentine to make 
into B moss, then divide into twelve 
pills. Dou, one or two occasiooally. 

626. MiLDEB PuBOATivB, — Take 
four grains of powdered scanunony and 
the same quantity of compound extract 
of colocynth, and two grains of calomel; 
mix well, and add two drops of oil of 
cloves, or t^'" gum.water, to enable 
the ingr^lients to combine properly, 
and divide into two pills. Dou, one or 



626. CoMMos FvKOATTvz. — Take of 
powdered jalap and compound extract 
of colocynth each fbui grains, of culo- 
mel two grains, mix as usual, and 
divide into two pills. J>om, one or tvo 
occasionally. 

627. Tome. —Mix twenty -fbur 
groina of extract of gentHon and the 
same of purified green vitriol {lulpiett 
of iron) together, and divide into twelve 
pills. Doie, one or two when neces- 
taiy, JJtt, in debility. 

&3S. CouuH. — Mix one drachm of 
compound powder of ipecacuanha with 
one scruple of gum ammoniocum and 
one of dried squill bulb in powder. 
Make into a mass with mucilage, and 
divide into twenty pills. l>ii*t~-<iae, 
three times a day. 

629. AmnNontT. — Mix sixteen 



630. UixtuiM. 

631. Fbveb, B1HF1.S.— Add three 
ounces of spirit of mindererua [Liquor 
arnvKnut acetetU), three drachnu of 
spirits of sweet nitre, four dracbms of 
antimonial wine, and a drachm of syrup 
of saffiiin, to four ounces of water, or 
medicated water, such as cinnamon, 
aniseed, &c Dote for an adult, one or 
ttvo tabletpoonfuls every three hours. 
Ute, as a diaphoretic. 

632. Aeoxatic. — Mix two drachnu 
of aromatic confection with two drachms 
of compound tincture of cardamoms, 
and eight ounces of peppennint water. 
Die, from one ounce to one and a half. 
Uie, in flatulent colic and spasms of 
the bowels. 

683. Cathabtic. — Dissolve two 
ounces of £psam salts in six onncea of 
compound infiuioQ of senna, then add 
two ounces of peppermint water. Doti, 
from one and a half to two ounces. 
U4e, as a warm and ecdve cathartic. 

631. Div&ETic. — Dissolve in three 
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ounces of camphor mixture, one drachm 
of powdered nitre ; add fiye ounces of 
tlie decoction of broom, with six drachma 
of flweet Bpirits of nilre, and three 
drachma of tincture of squills; mix. 
JW, one teaspoonful every two hours, 
or two tablespoonfula every three hours. 
Uie, eicellant in dropsies. 

886. CoPQH. — Dissolve three prains 
of tartar emetic and fifteen grams of 
opium in one pint of boiling water, 
then add fbur ounces of treacle, two 
ouDCei of Ticegar, and one pint more 
of boiling water. Done, from two tea- 
gpoonliilB to two tahleBpoonfula, aceord- 
every three houiB, 



1^6. CoDGK (poeChildben). — Mil 
three drachms of ipecacuanha wine with 
half an ounce of oiymel of equills, the 
same quantity of ayrup of tolu, one ounce 
of muciUge, and two ounces of water. 
Date, one teaspoonful for children under 
one year, two teaspoonfiils from one to 
five years, and a tablespoonAil from &16 
years, every time the cough is trouble- 

D37. Amti - SpiSMODic. — Disaolve 
fifty grains of camphor in two drachma 
of chloroform, and then add two drachms 
of compound tincture of lavender, six 
drachms of mucilage of gum arabic, 
eight ounces of amseed, cinnamon, or 
■ome other aromatic water, and two 
ounces of distilled water; mix well. 
Dote, one table^ooofiil every half hour 
if necessary. (7h, in cholera in the 
cold stase, when cramps are severe, or 
eibauation very great ; and as a general 
anti-spasmodic in doses of one deasert 
■poonfiil when the spasms are severe. 

838. Tome and Stikvljiiit.— Dis- 
■olve one drachm of extract of bark, and 
half a drachm of powdered gum arabic, 
in six ounces of water, and then add 
one ounce of syrup of marsh-mallow, 
and the same quantity of syrap of lolu. 
DoM, one tablaspoonfiil every three 
hours. Utt, after fevers and catarrhs. 

680. SroKACinc. — Take twenty 
grains of powdered rhubarb, and rub it 



down in three ounces and a half of 
peppermint water, then add sal volatile 
and compound tincture of gentiaD, each 
one drachm and a half; mix. Jhse, 
from one to one ounce and a half. Um, 
OS a tonic, stimulant, and stomachic. 

840. Drinks. 

641. Tahabikd. — Boil two ounces 
of the pulp of tamarinds in two pints 
of milk, then strain. Uit, as a refrige- 
rant drink. 

848. Taiuhind.—BoU two ounces 
of the pulp in two pints of warm water, 
and allow it to get cold, then strain. 
Utt, refiigerant. 

643. Powd«rfl. 
B44. CoMPOCTJD Soda. —Mil twenty- 
four grains of calomel, thirty-sii grains 
of sesqui-carbonate of soda, and one 
drachm of compound chalk powder, to- 
gether. Divide into twelve powders. 
One of the powders to be given for a 
dose when required. Uit, as a mild 
putative for children durii^ teething. 

646. ToNic.^Mii one drachm of 
powdered rhubarb with the same quan- 
tity of dried carbonate of soda, then 
add two drachms of powdered columba 
root. Suae, fitnn fen to twenty grains 
as a tonic after fevers, in all cases of 
debility, and dyspepsia attended with 
acidity, 

846. Ehcharb ano Maonebt/. — 
Mix one drachm of powdered rhubarb 
with two drachms of carbonate of mag- 
nesia, and half a drachm of ginger. 
Sow, from fifteen grains to one drachm. 
Uje, aa a purgative for children. 

647. SutPHua AKD Potash. — Mix 
one drachm of sulphur with four scru- 
ples of bicarbonate of potash, ibd two 
scruples of nitre. Dou, from half a 
drachm to one drachm. Uie, as a pur- 
gative, diuretic, and refrigerant. 

648. Ariti-DuABuiEAi..— Mix one 
grain of powdered ipecacuanha, and 
one grain of powdered opium, with the 
same quantity of camphor, Soai, one 
of these powders to be given in jam, 
treacle, &c., once or twice a day; but 
to adults only. 
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S48. A>ii- Spasmodic. —Mix four 
graina of lubnitrste of biBmuth, forty- 
eiglit gTsiiiB of citrbouBte of magnesia, 
and the same quantity of white Bugar, 
and thcD divide in four equal parts. 
J}oK, one-fourth part. Uie, in obsti- 
nate pain in the stomsfh with crompa, 
unattended by inflammation. 

560. Antt-Pbrtussai, ob aoainst 
HooFiNO-Cottou. — Mix one diachm of 
powdered beiladonna root, and two 
ounces of white sugar, together. Dose, 
aix grains morning and evening for 
chii£en under one year ; nine grains 
tbi those under two and three yeaia of 
age ; fifleen grains for those between 
five and ten ; and thirty grains for 
adults. Caution, this should be pre- 
pared bjr a chemist, as the beUadinina 
is a poiBOD, and occasional doses of 
castor oil should be gives while it * 



ten grains of calomel, with one diocliia 
of powdered jalap, and twenty grsiiu 
of sugar. Ihte, one-half of tho whole 
ibr adults. 

6S8. SuDoiUFio. — Mix six grains 
of compound antimonial powder, two 
grains of ipecacuanha, and two grains 
of sugar, together. JDoie, as mixed, to 
betaken athed-f 






Uu, in catarrh 



653. KiscellajieouB. 
654. Ethereal Tinctuke o? Mai.b 
Fern. — Digest one ounce male fem 
buds in eight ounces of sulphuric 
ether, tLec strain. Don, thirty drops 
early in the morning. Vie, to kUl tape- 

656. Ehvlbioh, Laxative. — Bub 

down an ounce of castor oil in two 
dtschmg of mucil^ of gum arable, 
add three ounces of dill water, and a 



token while fasting in the morning. 

6S8. Emulsion, PusoATirE. — kno 
down six rrains of scammony with six 
drachms of white sugar in a mortar, , 
and gradually add foiu: ouncei of al- 
mond emulsion, and two drops of oil , 



of cloves. Den, as prepared, early in. 
the morning. 

597. To Fbevent FiiriNa aftbb 
8kall-Pdx.— Spread a sheet of thin 
leather with the ointment of ommonin- 
cum with mercury, and cut qut a place 
for the mouth, eyes, and nostrils. 
This forms what is called a mask, ood, 
after anointing the eyelids wllli a little 
blue ointment ( Unpienlum hydrargyri), 
it should be applied to the face, and 
allowed to remain for three days for 
the dietiDct lund, and four days tor the 
running variety, ^-iod to apply it : — 
Before the spots fiU with matter, al- 

aftar they have become pustulous. It 
mny be applied to any part in the same 

668. Another Mstuot^ and one 
more reliable, is that of touching every 
pustule, or poc, <n\ the face or bosom 
with a camel-hair pencil dipped in a 
weak solution of lunar caustic {iiitreU 
of liUier), made in the proportion of 
two grams of nitrate of silver to one . 
ouiuie of distilled water. The time fot 
application is about the seventh day, 
while each pustule is filled with a 
before suppuration takes 



of the adipose tissue into 

659. A Tuihd Method of effecting 
the same puipose is by passing a fine 
needle through each poc, when fully 
distended wiui lymph ; the escape ot 
the fluid averting, as in the other mode, 
the suppuration which would other- 

660. HvciLAOE OT Gun Arabic— 
Bub one ounce of gum arabic in a 
mortar, with four ounces of watm 
water. Uat, for coughs, &c. 

6dl. UtICILAOB OF STABCB.~Bub 

one dracbm of starch with a little 
water, and gradually odd five ounces of 
water, then boil until it forms a muci- 
lage. Tw, for enemas, topical ei^Hca- 
tioiis, and demuleeatfl. 
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602. Diaeans. 

For Ma proftr Stncdlu and tM 






B6S. It should Lo clcnrly under- 
stood, that in aU cnaes of disease, lie 
advice of ft akilful phjaician is of the 
flt^ importance. It is not, therefore, 
intended by the following information 
to supeisede the important and neces- 
aarv practica of tha medical man ; but 
rather, by exhibiting the treatinent 
required, to show in wtat degree his 
■is is imperative. In cases, however, 
Vhere the disorder may be simple and 
tranident, of in which remote residence, 
or other circumstances, may deny the 
privil^e of medical attendance, the 
ibUowing pattictilara will he found of 
the utmost value. Moreover, tbe hinta 
given upon what should be avoided 
will be of great service to the patient, 
since the phgaiotogical is no tees 
important than the mtdteal treatment 
of disease. 

664. Afoflext. — Immediate and 
pping 



mine ceiite. Or chilblains In every 

■tage, whether of simple inflammation or 

. open ulcer, may always be luooeisMly 



dPbvbi.— 



668. Common C« 

Aperients in die con , ., 

followed by No. 7, then diaphoieticB, 

No. 8, ana otlerwarda tonics. No. 16, 

the stage of weakness. Avoid all 

669. Common CouoH. — Thelinctus, 
No. 51 or No. S3, abstinence kma malt 
liquor, and protection from cold damp 

'r. Avoid cold, damp, and draughts. 
570. Constipation. — Tba observ- 



morning after breaHsst. The u«e nt 
mild aperients. No. 82, brown bread 
instead of white. There should be an 
entire change in the dietary for 1 f^w 
days while talcing opening medicine. 

671. CoNBUHFTioN. —The disease 
may be complicated with various mor- 
""id condltioDB of the lungs and heart, 
fhich require appnmriate treatment. 
To allay the cougl^ No. S7 is an admi- 
rable remedy. Avoid cold, damp, e»- 
citemeut, and over eiertion. 

67il. CoNvcMiONS (Childesn).— 
If during teething, free lancing of the 
gums, iLa warm bath, cold (plications 
to the head, leeches to the temples, on 
and a laxative clyster. No. 24. 
. Cboup.— Leeches to the throat, 
with hoi bmentatiooB al long as the 
attack lasts; the emetic. No. 19, after- 
wards die aperient, No. 6. Avtnd cold 
and damp. 

674. Deoest. — Evacuate the water 
by means of No. 11, and by rubbing 
camphorated oil into the llody nigU 

If accompanied or 
of the vessela of 
the temples, blis- 
No. 7. If from 
epilepsy, the miS- 
. drinkmg and ex- 

676. EEUrTTOKSONTHBFACS. — The 

Cder, No. K, inteiui^y, sponging ths 
with the lotion, No. 3S. Avmd 
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077> EHTaiPBi.As. — Aperients, if the 
patieiit 'be strong, So. 1, followed b; 
No. 7, then lonicB, No. 31 ; No. 81 from 

B78. Faiktness. — Efiuaion of cold 
irater on the face, itimiilBnIs to tbe 
noatrils, pure air, and the recumbent 
positiOD ; afterwards, aToidance of the 
exciting cause. Avoid excitement. 

fi79. Frost - Bite amd Frozen 
Limbs. — No heating or etimulatiQg 
liquom muBt be given. Bub tha portt 
iffiacted with ice, cold, or mow water, 
and lay tha patient on a cold bed. 

680. Gout. — The apeiiants No. 1, 
followed by No. 28, bathing the partB 
with gin-and-wttter ; for drink, weoi tea 
or coffee. Warmth by flannels. Abstain 
from winea, spirits, and animal food. 

581. GiuTEL. — No. 6, followed by 
No. 7, the free use of magnesia as on 
aperient. The piU No. 26. Abstain 
from fennenled driiUts, bard water. An- 
other foim of gravel must be treated bj 
mineral acids, given three times a day. 

88S. HoopiMo CouQH. — Hooping 
cough may be complicated witi con- 
geation or mHammation of the lusgs, oi 
conrulsianB, and then becomes a serioui 
disease. If uncomplicated, No. 58. 

6Gt3. HvBTBRios.— The fit may be 
prevented by tbe admiuiatrat" 
thirty drops of laudanum, end ai . _ 
of ether. When it has taken place open 
the windows, loosen the tight parts of 
the dress, sprinkle cold water on tbe 
bee, &c. A glass of wine or cold water 
when the patient can swallow. Avoid 
excitement and tight lacing. 

084. lHnioESTTOK."ThepillBNo. 2, 
■srith the miiture Ko. 32, at the same 
lime abstinence from veal, pork, mac- 
karel, salmon, pastry, and beer ; foi 
drink, homoeopathic cocoa, a glass of 
cold spring wat«r the first thing every 
morning. Avoid eicesses. 

B80. lHFLiU[¥ATrON OF THB BtiAS- 

hkb. — Bleeding, aperients No. 6 and 
No. 7, the warm bath, after-' 
opium; the pill No. 12, three tii 
day dU relieved. Avcdd fermented 
liquors, &c. 



Bowels Leeches, blisters, fomenta- 

tiona, hot baths, icied drinks, the pills 
No. 33 ; move the bowels with elva- 
ters, if necessary, No. 24. Avoid c<ud, 
' " Estible food, &a. 

17- IsFUKUATlON OF THE BoAOT. 

— Application of cold to the head, bleed- 
ing from the temples or back of the 
neck by leeches or cupping ; aperients 
No. 1 , followed by No. 7 ; mercury to 
aalivatiou. No. 18. Avoid excitement, 
study, intemperance. 

588. Inflauuation or the Km- 
NETB. — Bleeding fr^m the arm, leaches 
over the seat of pain, aperients No. S, 
followed by No. 64, the warm bath. 
Avoid violent eicrciae, rich living. 

589. Inflahhatioh of tbe Livbe. 
■Leeches over the ri^ht ude, the seat 

of pain, blisters, aperients No. I, fol- 
lowed by No. 7, afterwards the pilk 
No. 23, till the guma are sightly tender. 
Avoid cold, damp, intemperance, and 
anxiety. 

fi90. lHIT.AiaiATI0KOF THbLuNOS. 

— Bleeding from the arm or over the 
painful part of the chest by leeches, 
succeed^ by a blister ; the demulcent 
mirture, No. 17, to allay the cough, 
with the powders No. IS. Avoid cold, 
damp, and draughts. 

691. Inflahuation op the Sto- 
MACH. — Leeches to the pit of the sto- 
mach, followed hj fomentations, cold 
iced water for dtink, bowels to be 
evacnaled by clyalere ; abatinenco from 
all food eicept cold gruel, milk and 
water, or tea. Avoid excesses, and con- 
diments. 

503. Inplahmatoht SobbThkou. 
— Leeches and blisters externally, ape- 
rients No. 1, followed by No. 7, gar- 
gle to cJear the throat, No. 20. Avoid 
cold, damp, and draughts. 

003. Iifn-AHED £vEa.— The bowels 
to be regulated by No. 5, a small blis- 
ter behmd the ear or on the nape of 
the neck — the eye to be bathed with 
No. 39. 

694. luPLUEMiA. — Na * as an 
aperient and diaphoretie. No. 17 to 
uUy fever and cough. No. 31 as a 
tODic, when weakness only remoini. 
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Avoid cold and diiDp, ute clolliiiig 
■uited to the changea of temperature. 

S95. iMTBaMITTBNT FbvBB, OH 



keeping the bowels Ane with a vine- 
gltMolNo. 7. Avoid bnd air, stagnant 
pools, &e. 

696. Itcu.— The ointmenl of No, 
3^01 lotioa No. 33. 

097. Jaukdios.— The pillB No. 1, 
■fterwards the mixture No. 7, drink- 
ing freel; of dandelion tea. 

698. LOOBENKSB OF TUB BoWBU 

(English Cholbka).— One pill No. 23, 
repeated if necanary ; aftervardB the 
mixture No. 26. Avoid unripe &uita, 
acid drinks, gingei beer ; wrap flannel 
around the abdomen. 

699. Hbulss. — A well-ventilated 
100% iq>erientB No. 4, with No. IT 
to allsy the cough and fever. 

600. Hbhstsdation (Eicbssivb). 
— No. 47 during the attack, with rest 
in the recumbent poaitioa; in tbe inter- 
vals. No. 4S. 

601. MEKeTIlDAIION(SciMTT). — In 

strong patients, cupping the loios, ex- 
ercise in the open air, 47, the feet in 
wann water before the expected period, 
the pills No. 4S ; in weak aubjects, 
No. 4Q. Gentle and regular exercise. 
Avoid hot rooms, and too much sleep. 

eOS. VxuBTWiLnon (PAinnrL). — 
No. 48 dining the attack; in the 
intervals. No. 45 twice a week, with 
No. 46. Avoid cold, mental excite- 
ment, &c. 

60S> Udhts. — Fomentatian with s 
decoction of camomiles and popp7 
heads ; No. 4 as an aperient, and 
No. 9 during the stage of fever. 
Avoid cold, and attend to the regularit; 
of the bowels. 

604. NFiTonsKBi*. — Cheerfiil so- 
dety, early risiDg, exercise in the open 
air, particmariy^ on horseback, and No. 
IS. Avoid excitement, study, and late 

605. Palpitatioh op thb Heart, 
—The pOla Ho. 2, with the mixture 
No. IS. 

606. Pii,xa.— The paite No. 3B, at 



the same time a regulated diet. When 
t' ^ piles are external, of can be reached, 
one or two applications of the extract 
(^ . '■ .'t, with an occasional dose of 
laGfr electuary, will generally suc- 
ceed in 'euiing them. 

607. Q^iNRET. — A blister applied 
an round the throat: an emetic. No. 19, 
■COmlnonljJaucceeds in breaking the 
abscess ; afterwards the gargle No. 20. 
Avoid cold and damp. 

608. RHEnuTisn.— Bathe the af- 
fected parts with No. 27, and take 
intemaUy No. 28, with No. 29 at bed- 
time, to ease pain, Sr:. Ar<ad damp and 
cold, wear flannel. 

609. RiCKSn.— The powder No. 
37, a dry, pun atmosphere, a nourish- 
ing diet. 

610. BmowoEM.— The lotion No. 
36, with the oecadooal use of the 
powder No. S. Fresh air and clean- 

611. SoABXBT Fetbb.— Well ven- 
tilated room, sponging the body when 
hot with cold or tepid vinegar, or spirit 
and water ; aperients. No. 4 ; diapbo- 
reticB, No, B. If dropsy succeed tha 
disappearance of the eruption, frequent 

Surgmg with No. 6, succeeded by 
0.7. 

612. ScnoFULA,— Pureair.lightbut 
warm clothing, diet of fre^ animal 
food ; bowels to be regulated by No. 6 
and No. 3D, taken regularly for a con- 
siderable time. 

613. ScusvT. — Fresh animal and 
vegetable food, and the free use of npe 
frmta and lemon joice. Avoid cold aud 

614. 81UU.-F0X. — A well-venti- 
laled apartment, mild aperients ; if fever 
be present. No. 7, succeeded by diapho- 
retica No, 8, and tonics No. 16 in 
tha stage of debility, or decline of the 
eruption. 

616. St. Vmra's Dance. — The 
occasional use, in the commencement, 
of No, 6, fbliowed by No. 7, afterwarda 
No, 61. 

616. Thkchh. — One of the powders 
No, 6 every other night; in the intervals 
a dessertapoonful of the mixture No, 22 
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three times a day ; wLifa Bpots to be 
dressed with tho honey of borai. 

617. Tic DoLoiiEui.— Regulate the 
bowela with No. 3, and take in the 
intervals of pain No. 31. Avoid cold, 
damp, ajid mental anxiety, 

818. Toothache. — Continue the 
use oF No. 3 for a few aJtemate daya, 
Apply liquor ammonia to reduce the 
pain, Bud when that a accomplished, 
fill the decayed spots with silver snc- 
cedaueum without delay, or the pain 
will return. A drop of creosot«, or a 
few drops of chloroform on cotton, 
applied to the tooth, or n few grubs of 
camphor placed in the decayed opening, 
OT camphor moistened with turpentine, 
will often afford instant relief. 

619. TvrHW* Fbveb. — Sponging 
the body wilh cold or tepid water, a 
well- ventilated apartment, cold applicft- 
tiona to the head and temples. Aperients 
No. 4, wiUi retiigerants No. 9 i tonics 
No. 16 In the stage of debility. 

620. Watsb ok the Braw. — 
Local bleeding by means of leechea, 
hlislsrs, aperient* No. 5, and Iner- 
curial medicines No. IS. 

631. Whitm,— ThemiitureNo.43, 
with the injecttoA No. 44. Clothing 
light hut warm, moderate exercise in 
the men air, country residence. 

628. WORBB in THE lUTEETCiEH. 

The aperient No. 6 fallowed by No, 7, 
afterwards the tree use of lime water 
and milk in equal parts, a pint daily. 
.Avcdd unwholesome food. 

638. PreacriptlonB. 

To h KMd in Hi Cam tnumfnOti uMtr 

624. The following prescriptjons, 
originally derived from various pre- 
scnbera' Phsrmacopceiaa, embody the 
favourite remedies employed by thi 
most eminent physicians : — 

1. Take of powdered aloes, nini 
grains; extract of colocyntli, compound, 
raghteen grains ; calomel, nine grains ; 
tartrate of antimony, two grains; 
mucilage, Sufficient to make a mass, 
which IS to he divided into ux pills; 
two to be taken every twentjr-fotir 



D THE FEET WABU. 

o the 
OSes of mUammation, 
■poplerf, &e. 

2. Powdered rhuhaib, Sof Otrine lloea, 
and gum mastlcbc, each one scruple ; 
moke into twelve pills : one befbre and 

~L0 after dinner. 

3. Compound eitract of cotocynth, 
eitrftct of jalap, and Castile soap, of 
each one scruple; make into twelve 
pills. 

4. James's powder, five grains; calo- 
mel, three gr^a ; in fevers, for adults. 
For children, the following : — Powdered 
camphor, one scruple; cAlomel and 
powdered scammony, of each , nine 
grains; James's powder, oil grains; 
mix, and divide into six powden. Half 
of one powder twice a day for an infant 
a year old; a whole powder for two 
years; and for four years, the same 
three times a day. 

;d jalap, ti 

the child's a| 

6. Powdered rhubarb, four grains ; 
mercury and cbalk, three ^-ains; ginger 
in powder, one giom : an alterative ape- 
rient for cblldrcu. 

7. Dried sulphate of magneoa, tax 
dracLmB;auIpliate of soda, three drachma; 
infusion of senna, seven ounces; tinc- 
ture of jalap, and compound tincture of . 
cardamoms, each half an ounce: in acute 
diseases generally ; take two table- 
Bpoonfuls every four hours till it operates 

8. Nitrate of potass, one drachm and 
a half; spirits of nitric ether, half an 
ounce ; camphor mixture, and the spirit 
of mindereruB, each four ounces; in 
ffevers, &o. ; two tablcspconfuls three 
times a day, and for children a dessert- 
spoonful every four hours. 

9. Spirit of nitric ether,three drachms; 
dihite nitric acid, two drachms ; syrup, 
three drachms ; camphor mixture, seven 
ounces ; in fevers, ic, with debility ; 
dose as last. 

10. SpiritofminderernsandGBinphor 
mixture, of each threeounces and a half; 
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wine of aQtiiii(m7> one drachm Rndabalf; 
wine of ipecocusiiba, one draclim and a 
half ; ayrup of tolu, half an ounce : dose 
as Ust. 

1 1 . Decoctiob of hroom, half a pint 



iiof ti 



re of 



BquillJi, tn'o drachma : ia dropaiea 
third part three times a day. 

12. Pilla of Boap and opiuOi, fiye 
grains for a doae, as directei 

13. Compound powder of ipecao\i- 
aaha, eevea to tirelve groins foi a dose, 
oa directed. 

14. Battle j''b solution of opium, A-om 
ten to forty drops; rnmphor mixture, 
an ounce and a half: in a draught at 
bedtime. 

15. Ammoniated tincture of Talerion, 
ax drachms ; camphor mixture, aevcn 
ounces : a fourth part three times a 
day ; in spasmodic and hysterical dia- 

16. Diaulphaleof quina,)ialf adrocliin; 
dilute sulphuric acid, twenty drops ; 
compound infusion of roses, eight 
ounces; two tablespooofuls erery four 
hours, in intermittent and other feTers 
during the absence of the paroxysm. 

17. Ahnond mixture, seven ouncei 
andahaif; wine of antimony and ipeca- 
cuanhagbfeachoue drachm aadahalf: e 
tablespoonf ul every four hours; in cough 
■with fever, &c. 

1 3. Calomel, one grain ; powdered 
white sugar, two grains; Ifl make a 
powder to be plaied on the tongue every 
two or three hours. Should the calo- 
mel act on the bowels, powdered kino is 
to ba substituted for the sugar. 

19. Antimony and ipecacuanha wines, 
of each an ounce ; a teaapoonful every 
ten minut«a till it Tomits ; but for an 
adult a lai'ge tablespoonful to be taken. 

20. Compoundinfuaion of roses, seven 
ounces; tincture of myrrh, one ounce, 

21. Decoction of bark, six ounces; 
aromatic confection, one drachm ; tinc- 
turo of opium, Bto drops. 

22. lufusion of oranee peel, seven 
ounces; tincture of hops, half an 
ounce; and a drachm of carbonate of 
•oda r two tablespoonfiiia twice a day. 
Or, infiiaioa of vuerian, seven ounce* ; 



compound tincture of bark, aixdntchnu; 
spirits of ether, two drachms : one 
tablespoonflil every twentj^-ibur hours. 
23. Blue pill, four grains; opium, 
half a groin : lo be taken three times a 

2*. Foa A CttSTEH. — A pint and a 
half of gruel or fat broth, a tablespoonful 
of castor oil, one of common salt, and a 
lump of butter ; mix, to be injected 
slowly. A third of this quantity enough 
for an infant. 

25. Chalk miituie, nven ounees; 
aromatic and opiate co&lWctlon, of each 
one drachm ; tincture of catechu, six 
drashms : two lableipoonfuls evny two 

26. Carbonate of soda, powdered 
rhubarb, and Castile soap, each one 
drachm; make thiity-sii pills; threa 

LonoN. — Common salt, one 
; distilled water, seven ounees; 
spirits of wine, one ounee : mi*. 

28. Dried sulphate of magnesia, At 
drachms ; heavy carbonate of magnesia, 
two drachms ; wine of eolehicum, two 
drachma ; water, eight ounces ; take two 
tableapoonfuls every four hours. 

29. Compound powder of ipeca- 
cuanha, ten grains ; powdered gualaoiun, 
' ur grains : in a powder at bedtime. 

30. Brandiah'a solution of potsih; 
thirty drops twice a day in a wineglan 

Disolphate Of quina, half a 

drachm; dilute sulphuric acid, ten drops; 
compound infusion of roses, eight onnces ; 
' — tablespoonfuls every four hours, and 
tonic m the stage of weakness Suc- 
ceeding fever, 

32, Flowersofsnlphur, two ounces; 
hog'a laid, four ounces ; white hellebore 

iwder, half an ouneu ; oil of lavender, 
ity drops. 

33. Hydriodate of potass, two 
drachms; distilled water, eight oimces. 

3i, Flowers of sulphur, half a 
drachm ; carbonate, of Soda, a scruple ; 
tartarized antimony, one-eighth of k 
grain: one powder, night and morning, 
in ernptionB of the sk^ or &ot. 
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85. Milk of bitter almond., wven 
mulcel ; bithloride of mercmy, four 
naiiu ; Bpiriti of roKmary, one auQce ; 
bathe the cniptioa with tlui lotion tlii'ee 

36. Sulphate of titm, two ecruiJes ; 
eugar of lead, flfleeu grains ', diriilled 
water, mx ouocee : theparts to be washed 
with the lotion two or three times a day. 

37. Caibonate of iron, six grains ; 
powdered rhubarb, four grsioB; one 
powder night and morning. 



r, imd brown sugar, of each 
[WO ounces : the size of a nutmeg, two 
or three times a day. 

39. Sulphate of zinc, twelve grains ; 
wine of opium, one drachm; rose water, 
■ii ounces. 

40. Common salt, one ounce ; water, 
fiiur ounces ; spirits of wine and vine- 
gar, each two ounces: the parts to be 
battled or tubbed with this lotion fre- 
quently. 

41. Spirit of wine and distilled Tine- 
gar, each one ounce ; rose water, six 
ounces : the parts to be kept constantly 
damp with toe lotion. 

42. Linseed oil and lime water, equal 
quantilies; anoint the injured parts fre- 
qnently with a feather. 

43. Sulphate of magnesia, six 
drachms ; sulphate of iron, ten grains ; 
diluted sulphuric acid, forty drops ; tinc- 
ture of cardamoms (compound), li*lf an 

part ni^t and morning. 

4L Decoction of oak bark, a nint ; 
dried alum, half an ounce : tor an mjcc- 
tion, a syringeful to be used night and 

45. Compound gamboge pill, and a 
I»ll of UBofcetida and aloes, of each half 
a drachm: make twelve pills ; t«-o twite 
or three times a week. 

48. Griffiths' mixture — one table- 
spoonful three times a day. 

47. Ergot of rye, five grains; in I 
powder, to be taken every four hours. 

48. Powdered opium, half a grain : 
eaoiphor, two grains : in a pill ; to bt 



taken every three or four hours whilst 

49. Balsam of copaiba, half an ounce ; 
powdered ciibebs, half an ounce ; solu- 
tion of potass, three drachms ; powdered 
acacia, two drachms ; laudanum, twenty 
drops ; cinnamon water, seven ounces ; 
one tablespoonful three times a day. 

50. Tartarized antimony, two giains ; 
sulphate of magnesia, six drachms; 
nitrate of potass, onodrachm ; compound 
tincture of cardamoms, half an ounce ; 
water, eight ounces. 

61. Lime water, two ounces; calo- 
mel, one scruple : make a lotion, to he 
applied by means of soft lint. 

52. Blue pill, Sve grains; powdered 
opium, half a grain : two pilla at night 
and one in the morning. 

53. Biniodide of mercury, two grains; 
hydiiodate of potass, one diachm ; extract 
of sarsapariUa, one ounce ; water, eight 
ounces : one tableepoonful three times n 

54. Sulphate of nnc, twenty-four 
grains, in a wineglass of water ; to be 
given fbr an emetic, and repeated if 



55. Dillwater,oneandahalfoanceB; 
volatile tincture of valerian, twenty 
drops ; tincture of castor, one drachm ; 
spinta of sulphuric ether, twenty 
drops: make a draught, to be taken 
three times a day. 

56. Syrup of poppies, oxvmel of 
squills, of each one ounce ; solution of 
potass, two drachms : a teaspoonful fi-e- 
quently. 

67. Syrup of balsam of tolu, two 
ounces; the muriate of morphia, two 
grains ; muriatic acid, twenty drops : a 
teaspoonful twice a day. 

58. Salts of tartar, two wruples ; 
twenty grains of powdered cochineal; 
J lb. of honey ; water, half a pint : 
boil, and give a tablespomful three times 

69. Calomel, ten grains; Castilesoap, 
extract of jalap, extract of colocyntn, 
of each one scruple; oQ of juniper, five 
drops: make into fifteen pills; one three 
times a day. 

60. lofusion of orange peel, eight 
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ouncea ; parbooale of Bod*, one dnclun ; 
and compound tincture of rardunoms, 
half an ounce: ti^e a tablei^oonful 
three times a day, nicceeding the pilla. 

61. Carhonate of iron, three ounces; 

rip of ginger, sufficient to make an 
tuary r a teaspoonful three times a 

62. Take of Cattile soap, compound 
extract of colocynth, compound rhuharh 
pill, and the extract of falsp, of each 
one scruple ; oil of camway, tan drops : 
make into twenty pills, and take one 
after dinner crery diy w-hilrt necessary. 

63. Spirit of roswniry, flye parts ; 
spirit ot^ wine, or spirit of tuipeutine, 
one part. 

61. Take of thick mucilage, one 
ounce ; castor oil, twelve drachms ; 
make into an emulsion: add mint water, 
four ounces ; spirit of nitre, three 
dmchma ; Inudanum, one drachm ; mixr 
ture of squills, one drachm ; and syrup, 
seven drsclimB : mix ; two tablespoon- 

629. Uedicinea (Aperient).— 
In the spring lime of the feu, the judi- 
ciouB UM of aperient medidues is much 
to be commended. 

026. SpBiKo Afbhibnts. — For 
children, an excellent medicine is — i. 
Brimstone and treacle, pr^iared by mix- 
ing an ounce and a half of sulphur, and 
half an ounce of cream of tartar, with 
eight ounceo of treacle ; and, according 
to the Bge of the child, giring &om a 
small teaspoonful to a deaaer^poonful, 
early in the morning, two or lltee times 
a week. As this sometinies produces 
sickness, the foUowingmay be used : — 
ii Take of powderod Rochelle salts one 
draohm and a half, powdered jalap and 
powdered rhubarb each fifteen grains, 
gingertwo grains; mix. Dose for a cMld 
above five years, one naall teaspoonful ; 
above ten years, a laryt teaspoonful ; 
above fifteen, half the whole, or two 
teaapoonfHili ; and for a person above 
twenty, three teaspoonmls, or the 
whole, as may be required by the 
habit of the penon. This medicine 
may be dissolved in warm water, mint, 
or conunon tea. The powdav can be 



kept for use in a wide-mouthed bottle, 
and be in readiness for any emergency. 
The dmggist may be directed to tcebla 
or quadruple the quantities, as convc 

637. Apebient Filu. — To soma 

sdulta all liquid medicines produce 
such nausea that |)iIlB are the only 
form in which aperients can bo exhi- 
bited ; the following is a useful formula : 
— iiL Take of compound rhuberb pill a 
drachm and one scruple, of powdered 
iptcocuanha ten grains, and of extract 
of hyoscyamus one scrapie; mix, and 
beat mto a mass, and divide into twen^- 
(bnr pills : take one or two, or if of a 
very costive habit, t/trei at bedtime. — 
iv. Fiff persons requiring a more power- 
ful aperient, the same formula, with 
twenty grsina of compound extract of 
colocynm, will form a good purgativs 
pilL The mass receiving this addition 
must be divided into thirty, instead <^ 
twenty-four pills. 

ess. BI.ACK Dracgrt.— T. Th« 
common aperient medicine known aa 
black draught is made in the following 
manner: — Take of senna leaves six 
drachms, bruised ginger half a drachm, 
sliced liquorice root four drachma, 
Epsom salts two and a ^«1f ounces, boilinB 
water half an imperial pint. Keep this 
standing on the hob or near the flra 
for three houn, then stmin, and after 
allowing it to grow cool, add of sal 
volatile one dracW and a hol^ of tinc- 
ture of senna, and of tincture of carda- 
moms, each half an ounce. (This mix- 
ture will keep a long time in a oool 
place.) Dose, a wineglasaful for an 
adult; and two tablespoonfuls tar 
young persona about fifteen years of 
age. It is not a suitaUa medidn« tor 
children. 

899. ToKio Apbbibnt.— vi. Take 
of Epsom sslta one ounce, diluted sul- 
phuric acid one drachm, infusion of 
quassia chips . half an imptritl pint, 
compound tincture of rhubarb t-va 
drachms. Half a wineglasaful for a 
dose twice a day. 

630. iNFAKTa" ApIEtlENT. — vii. 

Take of rhubarb five ^ins, magnesia 
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tliree grains, white sugar n scruple, 
grey powder fire grains; mix. Dose, 
for an in&nt from twelve to eighteen 
months of age, from one-third to one-holl 
of the whole. — viii. A useful ioiativo 
for children is composed of talomcsl 
five grains, and surar a wjniple, made 
mtoUTO powders; half of one of these 
for a child irom birth to one jeer, and 
a whole one Ai^m that ag? U) three 

631. Fj-oub of Bbikstoxe is a 
mild apericDt indoacaof about a quarter 
of an ounce ; it is best taken in milk. 
Flour of brimstone, which is also <:iilled 
sublimed sulphur, ia genemlly put up 
in ounce packets at Id. ; its nhutesale 
price is 4d, per pound. 

633' Illetliciiies.— 'Frefakations 
OF IHtM. — ■ 'Xhfl following diitcliona 
ore of the utmost yalue in toimection 
with the pOMEBTic Phahmacopoiia, 

DlBEASEB, FKESCKIFTION'S.aDdrOIMlNS. 

Tiey mill it found moat imporlant to 
anigranli, ailmd'inlt upon ihl tick, and 
ptrsont who reside oal of the reach of 
tHtdieel iiid, lailort, fc., ^. T/iei/ con- 
tain initmctiem not only for the com- 
pounding of nudicines, but matt uieful 
hints aii4 eauiiont upon the appliealioa 
ofUmhts, ilislert, pouiticn, ^c. 

633> AnTicLEs Required FOB Mis- 
INQ Mbdicwbb. — Three gloss measures, 
one to measure ounces, another to 
measure drachms, anc' ' r 

miqjms, drops, or smal 't 

onr/uwrliir, both f glas 
ware, a glass funnel, a g 

rods. A spatuia, or fl ir 

spreading ointments, 1 >. 

A act of icates and u II 

ilai of mcrbli, slate, >r 

moldog pills upon, m i, 

634. MEDtCIKBWEraHTSANnMKA- 

iutna. — Weight: — When you open 
ymur box conlaiaing the scales and 
weights, yon will observe that there are 
several square pieces of brass, of dif- 
ferent sizes uid thieknesses, and stamped 
with a variety of characteTs. These 

ore the weights, which ire wiU 

explain. 



635. Meuicineb aue made up by 
troy weight, although drugs are bought 
by avoirdupois weight, and of course 
you know that there are only twelve 
ounces to the pound troy, which is 
marked ft. ; then each ounce, whiti 
contains eight drachms, is marl^cd p. ; 
each drachni, containing three scrupIeB, 
ia marked 3i. ; and each scruple of 
twenty grains is marked 3i. The grain 
weights are marked b^ little circles, 
'""'M eauh circle sigiufying a grain. 
|°c.° Each of the grain weights, in 
1^ — ^I addition to the circles denoting 
their several weights, bears also the stamp 
of a crown. Care muat be taken not to 
mistake this for one of the numerals. 
Besides these weights you will find others 
markedBss, whichmeanshalfascruple; 
3s3, meaning half a drathm ; and as, 
meaiiing half an Ounce. When there 
are ounces, drachnis, or scruples, the 
number of them is shown by Boniau 
figures, thua;^i. ii. iii. iv. v., &c., and 
prescriptions are written in ttus stvle. 

636. Measures. — Liquid mediciuea 
are measured by the foUowing tftb^ : — 

aOmiDiina ^ ■»€»□. 1 ^ ^°'^ drtubm. 

Bfluiddrac' 
IA Buid ona 

Spin" 

And tlie sigos which distinguish fach 

~~e as follows : — c. means a gallon ; o, 

pint;/3.afluid ounce i j(3. a fluM 

drachm ; a.-idni, aminim, or drop. For* 

merly drops used to be otdered, but as 

'' 1 size of a drop must necessarily 

ry, minims are always directed to ho 

ployed now for any particular medi- 

le, although for such medicines as oil 

of riovee, essence of ginger, &c., drops 

are frequently otderei 

637. In ordeb thav we hai hea' 
sure Medicines acci'ratgly, there 
arc graduated glass vessels fbc measur- 
ing ounces, drachms, and mipims. 

838. When PEOPBB Measures ARE 
NOT AT UAUn, it is necessary to adopt 
some other method of determining the 

Suantities required, and therefore we 
ave drawn up the foUowing table for 
t^at purpose : — 
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AtomUsr.;. \ 

Atwonp I am 

AwJnegliH Lijoiit«i.J ' 

AtoblMp«.i>....r ,i^t 1 *drKt«s. 
A dcuerUpoan - 1 

Tbwe qiULntitiM refer to mdiiiary siied 
tpomi and veueli. Some cups hold 
luilf as much, more, uid some table- 
epooni oontain mi dnwbinB. Minj 
pencBu kaep a mediciaB-glagi, wMiii u 
graduated so m to ihov tbe Dumber of 
tpoonfiiU it ooatami. 

638. ProMSB of Kakine Ke- 
dicinsB. — To PuwDim Bubkamo**.— 
Fla4ie ths nibitaiics in the mortar, and 
•trite it gmtlf) vith direct pOTpeodi- 
oular blowa of the pestle, until it aepa- 
ratea into HTeral pieces, then remove 
all but * small portion, Tfhieh bruiie 
gently at flrat, and rub the pestl« round 
and round tbe mertar, ob«erving that 
tbe drolcB described by tho pestle 
sbould gradual] J decraaae in diameter, 
and then increase again, beuiusa bj 
thiB means every part of the powder is 
■ubjected to tbe prooeu of pulveriza- 
tioD. In powdering subitancM, making 
emulaons,>ud whenever using ammlVi ' 
the pestle ihauld always trsval from 
tht right to tht left. 

640. SoHBSiiiBTAiimrequiTetobe 
prepared in a particular manner before 
they can be powdered, or to be awited 
by adding BOms other body. For ex- 
ample, campbor powdera more easily 
when a few drops of qiirita of wine are 
ndded to it; mace, nutmegg, and guch 
oily aromatic lubitancea are better for 
the. addition of a little white sugar ; 
resin* and gnm-reeinB should bo pow- 
dei«d in a cold place, and if thoy are 
intended to be disaolved, a little fine 
well-washed white eand mixed with 
them assisti die process of powdering. 
Tough roots, lifae gentian and calumba, 
should be cut into thin slices ; and 
fibrous roots, like ginger, cut sliuiting, 
othervisa the powder will be full of 
small fibres. Vegetable matters require 
to be dried before they are powdered, 
such M peppermint, looteitnie, teniuk. 
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641. Be < 

Too HAKD in a glass, porcelain, a 

wood-ware mortar; they are 

only for substances that pulverize eaailf, 
and for the pur^se of mixing or incor- 
porating medicmes. Never use acidi 
m a marble mortar, and be sure that 
powder galls w any other 



astringent ailbn 



b any but a biasa 



&c. 



643. SuTmo is frequently rwuired 
for powdered substances, and tbis is 
usu^y done by employing a fine sieves 
or tying the powder up in a piece of 
mimin, and strildng it against the left 
hand over a piece oif paper, 

643. FiLiEBiNO is fiBouentljr i«- 

Suired for the purpose of obtaining 
ear fluids, such as infusions, eye- 
WBsbes, and other medicines ; and it is, 
therefore, highly important to know 
how to perform this simplo operation. 
We must fij^t of all moke tlie filter- 
paper ; thia ia done by taldog a square 
^eet of white blotting paper, and 
doubling it over, so as to fonn an angu- 
lar cap. We neit pracure a piece of 
wire, and twist it into a form to place 
tbe funnel in, to prevent it passing too 
bi into the neck of tbe bottle. Open 
out the filter-paper very carefUUy, and 
bavingplaceditinthefiuuiel, moisten it 
with B Ettle water. Then place the wire 
in the space between the funnel and 
the bottle, and pour tho liquid gently 
down the side of lie paper, othEm-iae 
the fluid is apt fo burst tho paper. 

644, MiciaiTioM is anottor pro- 
cesa that ia frequently required to be 
performed in making up medicines, 
and conaiats simply in immersing the 

'lid mater or Bpiriu ibr a 



045. DiOBSnoN resembles Diacera- 
tion, except tbal tbe process is assisted 
by a gentle beat. The ingredients are 
placed in a flask, such as salad oil is sold 
in, which should be fitted with a plug 
of tow or wood, and have a piece of 
wire twisted round the neck. The flask 
ia held by means of the wire over the 
flame of a spirit lamp, or else placed in 
«ome Mnd wanued in an old inu 
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saucepan over the fire, core beioe taken 
not to place wore of the flaak below the 
land than the portion occupied by the 
ingredients, 

646. iNyvsioN is one of the most 
frequent opeiatiani lequired in making 
up medicines, its object beiu^ to ei- 
tntct the aromatic and volatile piin- 
ciplei of Bubetaneea, that vould be lost 
by decoction or digestion ; and to eitrart 
the soluble &om the insoluble parts 
of bodies. Infusions may be made with 
cold vater, in which caae they are 
weaker, but more pleasant. The gs- 
neral method employed coniiats in 
(licing, bruisioff, or rasping the in- 
gredient* first, then placing them in a 
Goi^on jug (which should be aa glo- 
bular as possible), and pouring boiling 
water over them; cover the jug wi^ 
a cloth folded air or eight tunes, but 
if there be a lidlo the jug so much the 
better ; when the infusion has stood 
the time directed, hold a piece of <vry 
cearu linen over the spout, and pour 
the liquid through it into another jug. 

047. Dbcootidn, or boiling, is em- 
ployed to extract the mucilaginous or 
gummy parts of aubstances, Uieir bitter, 
astringent, or other qualities, and is 
nothing more than boiling the in- 
nedieuts in a saucepaa with the lid 
uightly raised. Be sure never to use 
an iron saucepan for astringent decoc- 
tions, such as oak-bark, galls, Ac, 
they will turn the saucepan black, and 
spoil the decocticm. The enamelled 
Bancepfms are very usefiU for decoc- 
tions, out an excellent plan is to put the 
ingredients into a jar and boil the jsr, 
thna preparing it by a water bath, as '' 
is teuinically termed ; or by using 
common pipkin, which answers still 
better. No decoction should be allowed 
to boil for more than ten minutes. 

648. Extracts are made by evapo- 
rating the liquon obtained by infusion 
or decoction, but these can be bough) 
much cheaper and better of chemists 
and dni^iats, and so can tinctures, 
confectians, cerates and jilastera, and 
syrups; but as every one is not always 
in the neighbourhood of druggista, wc 



shall give recipes for those moat gene- 
rally useful, and the method of making 

640. Preoautions to be ob- 
serred in GUvisg Uedioines. — 

8bx. — Medicines for females should 
not be so strong as those tor males, 
therefore it is advisable to reduce the 
doses about one-third. 

660. Tehfbbament, — Persoiu of a 

Ehlegmatic temperament bear stimu- 
mts and purgatives better than those 
of a sanguine temperament, therefbra 
the latter require smaller doses. 

661. Habits. — Purgatives never act 
so well upon penons accustomed to 
take them as upon Ihooe who are not, 
thareforo it js hatter to change the form 

'' " '" ' '' a, powder 



be given when 

I of the bowels. 

NAnconca 



of purgative &om pill 
to draught, or aroi 
Purgatives should nev 
there is an irritable sti 
66S. Bthiulantb 
never act so quickly upon persons 
customed to use spirits freely as upon 
those who live abstemiooaly. 

663. Cliiutb. — The action of me- 
dicines is modified by climate and sea- 
sons. In summer, certain medicines 
act more powerfully than in winter, 
and the same person cannot bear the 
dose in July Oiat he could in De- 
cember. 

664. Genbkai. Hrutk. — Persons 
whose general health is good, bear 
stronger doses than the debilitated and 
those who have suffered for a long time. 

6B6. IniosnicitABi. — - Walker's 
Dictionary will inform you that " idio- 
syncrasy means a peculiar tempera- 
ment or disposition not common to 
people generally. For example, some 
persons cannot take calomel in the 
smallest dose without bebg salivated, 
or rhubarb without having convul- 
sions; others cannot take squUls, opium, 
•enns, &G., and this pecuharity is 
called the patient's idiosyncrasy, there- 
fore it is wrong to inti'it upon their 
taking these nu^cines. 

686. FOBHB DEST BUITKD TOB Alf 

UiMimiATiOH. — FInids act quicker than 
lolids, and powden souier than pill*. 
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607. Best Method or Pkbtxnt- 

INO TUB NaUSBOUB TaBTB OP M*D1- 

ojHBi.— Csator oil may bo taken in 
milki coffee, or spirit, such as linmdy ; 
but tlie best method af eoTermg tiie 
nauseoiu flarour is to put a table- 
cpoonful Of Btiamed orange juice in a 
wins ^SSB, poor the osstor oil into tite 
centre of tM imce, and Hien squeeze a 
ttm dhipe <rf lemon juice upon the top 
of the oil. Cod UTer oil ma.y be taken, 
Hie c«ator oil, in ortinge ijiice. Pep- 
jwrmint *ater ftlmost neutralifea tho 
nauseous taste of Epsom salts ; a sti 
solution of extract Of liquorice, that m 
aloes ; milfc, that of cinchoaa bsirk ; and 
olores of senna. 

6B8. Alt ExcELtBNT TTat to Prb- 
■vMiT THB Taste or Medicihm is to 
hare ibe medieine in a ^ass, aa usual, 
oud a tumbler of -water bj the side of 
it ; Itdie the medicine, end retain it in 
fiv> mouth, irhioh should be iept closed, 
and if yon then commence drinking the 
water, the taste of tbe medicine is 
■washed away. Eybh the Mttemess of 
quinine and aloes may be prevented by 
this means. If the noatrils ara firmly 
coffipressed by the thumb and fitigEr of 
the left hand, while t^ing a nauBecue 
draught, and so retained tm the mouth 
has been warfied out with water, the 
diaagreeable taste of the medieiiie will 
be quite nnpereeired. 

609. Gmrna Hediciniu to Per- 
sons. — Medicines ahonld be given, in 
Buch a manner that 4o efffect of the 
Best dose ahali not have ceased when 
lie next dose is ^ven, therefor* thil 
intenrats bAween the doaea ahoitld be 
rMulated icc<ndingly. 

660. Doeas of Hcdicine fok DtT- 
MramtT AuBs. — It muit be plain to 
eyery one that cMidren do not require 
such powerfiil medicine as adulfa or old 

Cle, and therefore it is desirable to 
some fixed method of determining 
or regulatingtheidniinlstration of doses 
of medicine. Now we Isill suppose 
thnt the doBB for a flill-trown person is 
one drachm, then the faUowing propor- 
tions will be Builable for (he Tariotu 
ages given ; keeping ia view other eir- 



. such as sei, temperament, 
habits, climate, state of gentrat Jutdth, 
and idiosyncrasy. 
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661. BrngSiirith their Proper- 
ties &Ild Dosea.— We have arranged 
the various dtngs according to their 
properties, and have given the doses of 
each ; bnt in compilmg this w6 have 
neoewarily omitted many from each 
class, because they cannot be employed 
eioept by a niedica] m — "^^ ' — 
aie meant fi^r adults. 

66S. Mediccieb h 
viuBD into four grand cl 
ral stimulants ; 3. Local stimulants ; 8. 
Chemical remedies; 4. Mechanical re- 
medies. 

663. General StimnJante,— Ge- 
neral stiniulants are suhdivided into two 
classes, difiusihle and peTmanent stimu- 
lants : the first comprising narcotics and 
anti-spesmodics, and the second tonics 
and BstrinEents. 

664 . MarcoticB are medicineswhich 
itupiff and diminish the activity of the 
nervous system. Giiven in small dosea, 
they generally act as stimulants, bnt 
to Increased dose produces a sedltivi 
efffcct. Under this head we inciuiie 
alcohol, calnphor, ether, the hop, and 
opium, 

66B, Alcohol, or rectified spirit, is 
a very powerfal stimulant, and is never 
used as a remedy without being diluted 
to the degree called proof spirit ; and 
even then it is seldom used mteniitUy. 
It is «i«rf ftCfenw/Jji in restraining bleed- 
ing, when there ia not any vessel of 
importance wounded. It is also used as 
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a lotion to bunu, md is applied bj 
dtppioff apiece of lint into the iptht, ai^ 
laying it over tlie port. Freely diluted 
(one part to eighteen] with water, it 
forma a uaefol eye-waah in the laat 
stage of (^hthalmia. Uud inttmailff, 
it acta u t, very ■aaetaX stimulant whui 
diluted and taken ntodenttely, iDcreaalDg 
tbe general eidtement, and giving 
energy to the mnBiiukr fibres; hence it 
became! very uaeM in certain cases of 
debility, especially in habits disposed to 
create acidity ; and in the low stage of 
typhus fevers. Hott. — It is impossible to 
u anything like a dose for this remedy, 
U much will depend upoa the indivi- 
dual; but diluted with water and 
sweetened with sugar, fano half an 
ounce to two ounces may be given 
tht«e or four times a day. In cases of 
extreme debility, however, much will 
depend upon the disease. Caiilion. — Be- 
member that alcohol is an initant^uiM, 
and Hiat the indulxenoe in its use daily 
originatea dyspepsia, or indigestion, and 
many other serious complaints. Of all 
kinds of spirits the beat as a tcmio and 
stomschio la bratuig. 

666. Gakfhob is not a very steady 
stimulant, as its effect is transitory ; but 
in lai^ dosea it acta as a naiootio, 
abating pain and indudi^ sleep. In mo- 
derate doses it operates as a diaphOTetio, 
diuretic, and antj-spasmodic, increaaing 
the heat of the body, allaying irtitatim 
and spasm. It is uwd ixtinuUU/ as a 
liniment when dissolved in oil, afcohol. 



a embrocation in sprains, bruises, chil- 
blains, and, when combined wi^ opium, 
it has been advantageously employed in 
flatulent colic, and severe diarrhtea, 
being rubbed over the bowels. JFJmi 
nduetd to ajbu potedrr, by Uie addition 
of a little spirit of wine and fridioD, it 
is very nsefol as t, local stimulant to 
indoleot ulcers, especially when they 
discharge a foul kind of matter; a pinch 
is taken between the finger and thumb, 
and sprinkled into the ulcer, which is 
tlien dressed as ususL WTim duioktd 
in bS of turpentitu, and a few drops are 



placed in a hollow tooth and covered 
with jewBHer's wool, or scraped lint, it 
dvei almoet instant relief to toothache. 
Umd mtrmalij/, it is apt to eieite nausea, 
and even vomiting, especially when 
^ven in the sdid form. M a itimubmt 
It isof grest service in alt low foven, 
malignant measles, malixaant Km 
throat, and confluent smaU-pox ; and 
when combined with opium and bu^ 
It is extremely useful m checking tho 
progress of malignant uImis, and 
gangrene. Ai a narcotit it is vraj- 
useful, because it allays pain and irri- 
tation, without increasing Qm poise 
very much. WAm powiend swf 
QM-i'niM upon the surface of a blistsr, 
it prevents the cantharides acting in a 
peculiar and painful manner upon the 
bladder. Cm^itud teitk letuui, it in- 



effects 

reon. Sou, &om four groins to half a 
scruple, repeated at short intervals when 
used in snuU) doses, and long intervals 
when employed in lai^ doses. Batu of 
tht varimupr»paration: — Oamphormix- 
tute, from half an ounce to tJuee ounces ; 
compound tincture of camphor [ptrt- 
fforie tUinr), from fifteen minims to two 
drachms. Oaulian. — Whem given in an 
overdose it acts as apcMon, produeinf vo- 
miting, ^ddinees, delirium, convnliioni, 
and sometimes death. Opium is tlia 
best antidote for camphor, whethet in 
excess or token as a poison. Xedi of 
txhiHtion. "Jt may be rubbed up 
with almond emulsion, or mucilage, or 
the yolk of eggs, and by this means 
snqiended in water, or combined with 
chloTofcom as a mixture, in which dam 
it is a valuable stimulant in cholera and 
other di se as e s. (&s MnirrKSs.) « 

667. Etbxk i* a diffluibk stimu- ' 
lont, naicolio and aoti-t^asmedio. Sui- 
pkurie Mhtr w tmd txttntaHy both as 
a stimulant and a tefri^erant In tbe 
former case its evaporatum is prevented 
by covering a rag moistened with it with 
nled silk, in order to relieve headache ; 
and in the latter case it is allowed to 
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evKpocate, and thus pnxluce ooldneas . 
hence it is applied over acalded but&cm 
bymeans of hub dipped in it. Aia local 
i^ipliailtim, it hsi been found to aSori 
idmoit instant relief in earache, when 
combined with idmond oil, tnd dropped 
into Hie ear. Internally, it is used 
as a stimulant and namotic in low 
fevets and cases of great exhaustion. 
J)ott, from fifteen min™. to half ■ 
drachm, repeated at short intervals, ss 
its effects soon pass off. It is usually 
giTsn in a little camphor julep, 

668. Nrmic Etberis a re&igerant, 

diuretic, and anti-spasmodic, and is well 
known as "luveC tpirit efnitrt." Hud 
cxttmally, its evaporation relieves head- 
ache, and it is sometiatea applied to 
bums. laiemally, it is used to relieve 
nausea, flatulence, and thint in fevers ; 
also as a diuretic. Ban, from ten 

689. Coueoxmo Spirit op Sdi*. 
FKOBic Etheb is a very useful stimu- 
lant, nsTootic, and anti-spasmodic. Uiid 
iaternaBy in cases of peat eihaustion, 
attended with irritabilitf , Dait, from 
half a drachm to two drachms, ia cam- 
phtM- julap. When combined with 
landaaum, it prevents Uie nauseating 
effects of the opium, and acts more 
beneficially as a oarcotic. 

670. Thb Hop is a narootic, tonic, 
and diuretic ; it leducea the fi^quency 
of the pulse, and does not affect the hesj, 
like most anodynes, Ui«d exltrnaUj/, it 
acts as sn anddvne and disculient, and 
ia useful as a fomentation for painful 
tumours, rheumatic pains in the jdnts, 
and severe contusions. A pillow stuffixl 
with hops acts as a nsiootic. When 
the powder is mixed with laid, it 
acts as an anodyiie dressing in painful 
ulcers. Hon, of the txtract, frnoi £v« 
grains to one acruple ; of the tinetari, 

of the pmodtT, from three grains to one 
scruple ; of the mfation, half an ounce 
to one and a half ounce- 

671. Opidh is a stiiuulant, narcotic, 
and anodyne. Uted iiitmiUty it acta 
almost as well as when taken into the 
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stomach, and witliout s£ecting the head 
or causing nausea. Ap[ilied to itritabla 
ulcers in the form of tincture, it [oo- 
mot«H their cure, and allays pain. 
Cloths dipped in a stnmt^ solutiai, atid 
^iplied over painful bruises, tumoui^ 

piece of solid opium stimedintoabollow 
tooth relieves toothache. A weak solu- 
tion of opium forms a valuable ct^y- 
rium in ophthalmia. Two drops of the 
wine of opium dnqiped into the eye, 
acta OS an excellent stimulant in blood- 
shot eye ; ix after long-contiiiaed iu- 

ing the eye. Applied as a liniment, in 
combination wiui ammonia and oil, or 
with camphraated spirit, it rehevM 
muaeolar pain. When ctnnhined with 
oil of torpentdne, it is useful as a lini- 
ment in spasmodio colic. Uttd inttnaO]/, 
it acts OS a very powerfkil stimulant; 
then OS a sedative, and finally «■ an 
anodyne and naicotic, allaying p ' 
the moat extraordinary n — ~ 
ing directly upon the nervous Kftmaa. 
In acuta rheumatinn it is a most «zael- 
lent medicine when combined with 
calomel and tartrate of sntjinony ; but 
its exhibition requires the judioiouscaia 
of a medical man. Sottt ef tht Mnras 
pnparaliont. — Omficiim ef afHMi, 
from five grains to half a draichm ; ex- 
traet of opium, from one to five graina' 
(this is a valuable fonn, as it doM not 
produce so much after deiMlgttnent of 
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piBi of KVf amopimn, frmn five to ten 



grams; 
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, Bover'sFowdeT"),&iBDtentofifteen 

gnins ; ttmpotmd kvm potcdtr, from five 
to fifteen grains ; viin* of opium, from 
ten T^"'"' to one drachm. Caulion. — 
Opium is a pover&l poiton when taken 
in too lane a quastity (Sm Psimmb), 
and thfli^ie should be used with ex- 
treme cautim. It is ^ tkis account 
that we have omitted seme ef its pe- 
parati(»u. The best antidste far spinm 

672rAutt-BpanaodiOB are medi- 
ciues which possees the power of over- 
coming the BDaams of the pmscles, or 



N Google 



Ulajring toy HSTere paui vhich ii not 
sttoided bjr inflBmmatioD. The clan 
iDcludeB a great msnr, but the most 
rale md Berrkeable am UimiomB, 
asmfortid*, nlbaoum, valeiisii, bark, 
eAuai eamimoT, Opium, nnd cblOTO- 
tana ; with Uie minerali, oxidB of zinc 
•adMlomel. 

678. Ammohu, or " VoLiTna 
&ALT," it aa snti-iplanwdia, antacid, 
stimulant, and diapboretic. Uaid eaitr- 
nalig, combined vitii oil, it fbnid a cheap 
and naeful Uniment, but it ahould fa« 
diuoWed in prwf epirit before the cal ii 
added. One part of thia salt, and thiw 
parta of extract of beUadOnno, ittlxeij and 
mread npmi leather, makee an exoelleitt 
plaEterforrelienng rheumatic pains. Aa 
a local itimjilaDt it it veil known, aa i«- 
gaida ita eSteta in liTtleiios, £aintiieaa, 
and laostude, wlrai qiplied to the dom, 
aa common amellinj lalta. It is tued 
iHtamailii aa an adjnnct to infuaion of 
mntiaii in djapepaia or indigestion, and 
IK moderate doaes in gout Dote, fitim 
£*• to fifteen graina. Caution, — Drer- 
dMM aet at a nareotie aOd irritant 

674. BiouBOHAn or AmoHU, 



"TOlatila »alt." Dom, from aii 
twelve plaint. It ia &eqnaitl]r m 
bined with Epeom salts. 

676. SoLunoK of Sssacic 
BOHATB or Amnonu, naed the aam 
the " Tidalale lalt." Dnt, from half a 
drachm ta ons dntdmi, oombined vith 
tome mil^ fluid, like almandemBbaoo. 
- 676. jLaaaronni ia an antt-apaa- 
modie, eipeetamtf emit«Bt, imd anUiel- 
m^tae. U$ld iiM*ntallf, itia axtaatdj 
nadbl ia dnpapaia, flMoleM uoliB, 

mare Aeie aie no inflammatory nmp- 
toma, it ia an Mediant lemedr in hoop- 
ing oDD^ and aathma. Utid htalljf aa 
an oieniav it ia naeful in flatnlant c^ic, 
■ad mii'i'nlania &at come on through 

teething. Aura q/'corMM ' 

— Solid gum, from five to 
pOla; mixture, from half 
one ounee ; lineCun, ftom t 

t tineiKrt, 



Oitulion. — Herar P^b it when inflamma- 
■'m eiittB. 

677. Qalbakuk it atimulant, snli- 
■pasmodie, expeotonuit, and deobetruent. 
Utod extomaUf, it aatista in diepelling 
indolent tumovn when tpread upon 
leather aa a Blaater, and ia uieful in wrak- 

of Oke legs from rickets, being ap- 
plied aa a plaater to the Idns. Miphyii 
intenudlf, it ia uteful ta chrome or old- 
standing rhenmatinn and hftterla. DoM$ 
of prt^alimU. — Of the gvm, ttoa tea 
to fifl«eii giaina aa pills ; tinelure, from 
fltleen minims to one driolun. It may 
be made into kn emuliion with mucilage 
and water. 

678. Vausum ia a powetAil anti- 
^asmodic, tonia, and Axcttant, acting 
ohie&7 00 tha nenona eentrea. U^ 
inieriallg, it a bmplojed in hTsteiia, 
nervons languors, and spasmodic com- 
plaints generally. It is useful in low 
'vers. Dtm of varfeui prtpafutiont. 

■Fotedsr, fiom ten erains to half a 

achm, three or four tunes a d^ ; lint- 

tun, fffxa. tvo to fbui diachmt.; aiRxw- 

nioteffMcftirtj&omonetotwodiachni*; 



679. Babx, or, as it ii ^ 

called, "Pcmiiiui Bark," is aa anli- 
spasmodic, tonic, astringent, and sto- 
machic. Had BZitnuiliy, It ia aa ei- 

eellent dete^ent for foul altera, and 
those that heal bIowIt. ViediMtnmUg, 
it ia particularij valuable in int«nnittent 
ferer or ague, malignant mstales, Aj- 
asnterr, diairhoa, intsimittent rhenma- 
taam, Bt Vitua' dance, ind^iitimi, ner- 
TBus afleotiona, "■fi'S""* sore throat, 
and ^sipdaa ; ita use being indicated 
ill ill caaea of debility. Do— of iti 
prtparaliani. — Awcirr. (tom Are graloi 
to two drachma, ntiied ia wioe, water, 
iniik, aynip, or solution of liquoricaj 
H^ktim, from one to tlree ounces ; A- 
aetion, irani ose to three omicea ; Unr- 
tur» and eoBipound tincturi, each &om 
oae to three drachms. Owftol.— If it 
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if it puigsB, give opium ; and if it con- 
gtipales, ^ve rhubarb. 

680. Ether (Sulphpbic) ii giyen 
intomally ks hjj anti-HpaaiDodic in diffi- 

alao in hyeterio, cmmp of the utomruib, 
hiccough, lacked jsw, and cholera.. It 
ia nsefiil in checking aea-BicbncBS. Doae, 
from twenty minimi to one drachm. 
Oaulioa, — An oveidose producea apo- 
plectic eymptoau. 

681. CAVPHOBisnTenintepiallyas 
an anti-spaamodic in Eyateiia, cramp in 
the stomach, flatiileat colic, and St. 
Vitus' dance. Lou, &om two to tirent}' 

68S. Oeiuu is employed intomall; 
in spasmodic affectioos, such aa oholeia, 
spasmodic aatbnis, hooping cough, fla- 
tident colic. Hod St. Vitua' d«oce. Dau, 
from oue-sixtb of a grain to two grun) 
of the aolid opium, aoiKading to the 

683. Oxide OF Zinc i« an anti-spas- 
modic, astringent, and tonic. Uiid ex- 
temall]/, aa an ointment, it forau an 
excellent eatringent in affectionii of th« 

powder, it is an efcetlent detergent 
for unhealthy ulcers. Ui»d uiUrnaUy, 
it has proved efflcaciouB in St. Vitus' 
dance, Uk4 some other Epaamodic ifiec- 
tjona. Bau, from one to six grains, 

684' Calomsl ia an anti-spaamodic, 
alteratiTe deobatruent, purgative, and 
errhine- XJtcduiitmaUy, combined with 
opium, it acta aa an anti-apaamodic in 
lockedjaw, cholera, andmanyothsrapaa- 
modic aSectbns. As an alterative and 
deobatcuent, it liaa been found useful in 
leprosy and iteh, when combined with 

lai^emant of the hver and glandular 
aflectiona. It acta beneficially in dn^- 
mes, by producing watery motions. In 
typhus it is of great benefit when com- 

given as a purgative in almost any 
oiaease, provided thera is not any in- 
flammation of the bowels, irritability of 
t}ie system, or great debility. Loit, aa 
a deobatruent and altenttive, from one to 



five grains, d#ily ; aa a cathartic, from 

five to fifteen grftina ; to produce pt^- 
liBm,orBalivation,frijaionetotvognuni, 
in a pill, with a quarter of a grain of 
opium, nig^t and morning. Caution. — 
When taking calomel, exposure to cold 
or d&mpness should be guarded against^ 
aa such an imprudence would bring out 
an eruption of the sidn, attended with 
fever. When this does occur, leave off 
the calomel, and give bark, wine, and 
purgatives ; take a waim bath twice a 
day, and powder the gurfaea of tie body 
withpowdered ataroh, 

680 . Tonics ace given to improve 
the tone cf the system, and restore the 
natural energies and general strength 
of the body. They consist of bark, 
quaeaia, gentian, camomile, woim- 
wood, and angoatura bad. 

686. QoAsau ia a Bimple tonic, and 
can be used with aafMf by any one, as 
it doea not increase the animu heat, or 
^uii^ken the circulation. HiidintfrnaUtf, 
in the form of infusion, it has beni 
fbnnd of great benefit in indigaation 
and nervous irritability, and ia useful 
after bilious fevers and diarrhcaa. Som 
<lf tht in/iuion, from one and a half ti| 
two ounces, ttne times a day. 

687. GssTiAM is ao o»caUent tonio 
anit atomachie; but when given in 
Jarge doses, it ac^s aa an apenant. It 
is latd initrnaUg in all CHee at genwtl 
debility, and when combined with 



sometimee used, combined 
with volatile salt, in that disease ; bub 
at other times alone, in the &inn of in- 
fusion. After diarrhcea, it proves « 
useful trade. VttS txitmellt, its in- 
fusion ia sometimes applied to foul 
ulccra. Dote, of the Hifiuien, one and. 
a half to two ounces ; of the tinelitrt, 
one to four drachms; of th« tstracty 
from ten to thirty grains. 

688. CAHOHiLfl.—The Oowers of 



ti-i^asmodic, and emstie. 

uttd effltmaUii as fomentlt. 
tions, in cdic, ftoascbe, and tumours,, 
anl to unbealthy ulcers. They ai9 
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uitd intemeily in tlie form of infusiDD, 
with carbonate of soda, finger, and other 
Rtomachic remedies, in dyspepsia, flatu- 
lent colic, debility fblloiring dysentery 
and gout. 'Warm, infusion of tlie flowerg 
act« m an emetic ; and tie powdered 
flowers are sometiiDes comljined with 
opium or kino, and given in intermittent 
fevflra. J>oie, of the poadend flowers, 
from ten gmins to one dradim, twice or 
tluioe a day ; of the i/ifutioH, from one 

day : and from six ounces to one pint, 
aa an emetdc ; of the extract, from five 
to twenty graina. 

689. WORKWOOV is a tonic and 
anthelmintic. It b attd txttmallt) as 
a discutient and antiseptic. It is mtd 
intirtitUli/ in long-standine coses of 
dyspepsia, in the form of infusion, with 
or wiuiout anmiaticB. It has also been 
used in intermittents. Sou, of the 
ittftaitnt, from one to two onnces, three 
times a day ; of the ptHndtr, from one 
to two scruples. 

680. ANoosnmA. Babk, or Cusparia, 
ii a tonic and stimnlant. It expels 
flatulence, increaaea the qmetite, and 
produces a grateful warmth m the sto- 
mach. It IS tiud intemallj/ in inter- 
mittent fefera, dyepepeia, hysteria, and 
all cases of debility, where a stimukting 
tCBiIo is desirable, particolarly after 
bilious diarrhces. JW, of the poteder, 
from ten to fifteen groins, combioed 
with cinnamon powder, magnesia, or 
dubarb ; of the txtratt, from three to 
ten grains ; of the infution, from one to 
two ounces. Ctiutian. — It should never 
be given in inflammatory diseases or 
hectic fever. 

691. Astringrenta an medicines 
BivsD for the puipose of dimimshing 
AzcessiTe discharges, and to act indi- 
ncUy as tonics. This class includes 






chu, kino, oak bark, logwood, 
leaves, chalk, and white vitriol. 

682. Catechu is a moat valuable 
astringent. It is umJ txlimall^, when 
powdsred, to promote the contraction 
of flabby ulcers. Ai a local astringent 
" '■ useftil in relaxed uTula, a small 
1 the inouA ; 



small, spotty ulcecatjona of the mouth 
and throat, and bleeding gums, and for 
tbesetwooSectionBitisnsedin the form 
of infusion to wash the parts. It is 
given inttmally in diorrhcea, dysente^. 
and hemorrhage from the boweia. 
Dote, of the tt^uaion, trma one to three 
ounces ; of the tiiictvrf, from one to 
four drachms ; of the powder, from 
ten to thirty groins. Oautiat. — It 
must not be given with soda or any 
alkali ; nor metallic salts, albumen, or 

Eslotine, OS its property is destroyed 
y this combination. 

693. Siso is a powerful astringent. 
It is laeil cxlemaUy to ulcers, to give 
tone to them when flabby, and dis- 
charging foul and thin matter. It 
is taed iHttmalli/ in the same dis- 
eases aa catechu. Sete, of the potciler, 
from ten to fliUen grains; of the 
ti'ncfuri, &>m oneto two drachma ; of the 
tompomd powder, from ten to twenty 
grains ; of the in/viion, from o liplf to 
one and a half ounce. CauHon. — Kino 
is used in combinatioa with calomel, 
when salivotioQ is intended, to prevent, 
by its astrineeocy, the action of the 
calomel on the bowels, and thereby 
insure its a%cting the conalitution. — 
(See Catechu.) 

694. Oak Babk Is an oatringent 
and tonic. It is uaed exlemaUif, in the 
form of decoction, to restrain bleeding 
from lacerated surfaces. As a locol 
astringent, it is used in the fomi of 
decoctiou, OS a gai^le in sore tbroat and 
relaxed uvula. It is ueed intematly in 
the same diseases as catechu, and wlien 
combined with aromatica and bitters, in 
intermittent fevers. Siue of liie powdir, 
from fifteen to thirty grains ; of the 
dteotlion, from two to eight drachms. 

696. Loowoon ia nrt a rery sotis- 
feotory fls&iugent. It is latd inttmalfy 
in diarrhem, ue last stage of dysentery, 
and a lax state of the intestines. Dost, 
of the extrael, from ten groins lo one 
drachm ; of tiie dewelion, irom one to 
three ounces, three or four times a day. 

696. EosE Leaves are astringent 
and tonic. They are uted inlim<illji 
in spitting of blood, hemonhage from 
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1, inteednea, ftc, ca a gtigfe 
lor sore throat, and for the night in eata 
of oomamption. The infuMon is fra- 
quantl^ caod u a tome with diluted 
tulphuric acid {oil of -ritriol), after low 
fsTen, or in comMnatioil with Epsom 
■aJta and sulphuric acid m cerbuii statea 
of the bowda. Dott of m/mion, from 



vaahing, becomi 
a« antacid. It ia UMd iaUmally in 
diorrhiBa, in the form of tniituM, and 
aUmall!/ as an applicaldon to buma, 
Bcalds, and eicoriatioaa. Sou of the 

698. Wbitk ViinioL, or SiUphale of 
Zinc, ia an astringent, tonic, and emetic. 
It is and txttnuUlg aa a collyrium for 
ophthalmia {Ste Comutic PnAiuiAca- 
p(bia), and aa a detei^nt for acrofii- 
lous olcere, in the proportion of three 
HTaim of tiie salt to one ounce of water. 
It ia uud inltmally in indigestion, 
and many other diaeaseB ; but it thould 
nal bt given wiiai ordend by a sitdieal 
man, at it it a poitan. 

699. Local Stimul&ntl. — I^ocal 
atimulaata compriae emetdca, cathartica, 
diuretica, ^phoretica, eipectoranta, 
^aloi^ogne^, errhinea, and eptspaetica. 

700. Emetics are medicines given 
for the purpose of causing yomitmg, aa 
in cisea of poiaoning. They consist 
of ipecacuanna, camomile, antimony, 
copper, line, and aoTenil others. 

TOl. IPBCicuiSHi ia an emetic, 
diaphoretic, nod expectorant. It is 
itttd inttrnaJly (o excite vomiting, in 
dosea of from ten to twenty graina of the 
powder, or one to one and a half ounce 
of the infuuon, every half hour until 
Tomituig t^ee plaoe. To malco it act 
wtdl and eaaily, ttis patient ahould drink 
half pinta of worm water after each 
doae of the infusion. Aa a diapho- 
retic, it ahould be given in doeea of three 
grains, mixed witli some aoft substance, 
auch as crumbs of bread, and repeated 
•very four hours. Dbh of the viinc, 
fitno twenty minim) to one drachm aa 
ft diaphoretic, and from one drachm 
lu one (ind a half ounce 



CaiUia*. — Do not give more than lbs 
doeea named above, because, although a 
aafe emetic, yet it is an acrid narcotic 
poiaon, 

70S. MtrsTARD ia too well known 
to reqnire describing. It ia an emetic, 
diuretic, stimulant, and rubefacient. It 
is vttd cxttrnaOy aa a poultice (which 
is made of the powder, bread crumbs, 
and water; or of one ^art of muslaidto 
two of flour: vinegar la not necessary), 
in all cases where a stimalaQt is re- 
quired, such aa sore throats, iheumatie 
pains in the joints, cholera, cramps in 
the extremities, diarrhcea, and many 
other diseasea. When applied it should 
not be left on too long, aa it ia apt to 
cnuse ulceration of the part. From ten 
to thirty minutea is quite long enough. 
Wh^n uted itUemaUji as an emetic, a 
large t«aspoonfiiI mixed with a tumbler of 
warm water generally operates quickly 
and safely, frequentl y when other em etica 
have failed. In dropsy it is sometimes 
given in the form of whey, which is 
made by boiling half an ounce of the 
bruised teeda in a pint of milt, and 
straining oflT the curd. From three to 
feur ounces of thia is to he taken for a 
dose three times a day. 

703. OatharticB are divided mto 
laiatirea and purgatives. The former 
comprise manna, tamarinds, castor oil, 
sulphur, and magnesia ; the latter, senna, 
rhubarb, jalap, colocyntb, huckthom, 
aloes, cream of tartar, scammoay, calo- 
mel, Epaom aalta, Glauber's salts, sul- 



tive, and therefore uaed for children ai 
delicate persons. Dote for children, from 
one to two drachms ; and for adtUlt, 
fWim one to two ounces, combined with 
rhubarb and cinnamon water. 

706. T*KAmsj)8 are generally laxa- 
tive and refrigerant. As it is agreeable, 
this medicine will generally be eaten 
by children when they will not take 
other medicines. Doa, from half to one 
ounce. As a refrigerant beverage in 
fevers it is extremely grateM. 

706. Castor Oil is a moat valuable 
medicine, aa it generally <^ratea qnj^; 
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and mQdJv. It u lued extematlj/, 
bined wim citron ointmcDt, u a (opicitl 
qipli(!Btion in common leprosy. It is 
itud ittttmaliy aa an ordlnaiy pui^tive 
tat infanta, aa a lautiTC for adullj, and 



deliTcrj. 

S^t 

707. Sin-PBva.— Sublimed lulplii 
is laiatiTa and diapborclic. It i« usi . 
txtemallu in aUn diseaaea, capeciaUy 
itch, both in the form of ointnient and 
■a a TEpour hath. It is uttd inUrnally 
m hemoirhoidi, comhiced with mag- 
neaia, u a laxative for children, and ac 
a diaphoretic in rhemnatiam. Bote, 
from one acnipla tj> tvo drachma, xoiied 
in milk or with treacle. When ci 
binod with an eqiml proportion of cri 

of tartar, it acta asa piirgalive. 

708. Maohbbia.— Cs/tin«f magn 
pOBaessea the aame properties aa 
carbonate. Doit, bora, ten to thirty 
grains, in milk or water. Carbonati of 
magnttia ia an antacid and laiatiTe, and 
11 very uaeful for children when teething, 
and for heartburn in adulta. Dote, &om 
a half to two drachms, in watOT 

708. BtNHA is a puigatite, but ia 
apt to gripe when given nlonB ; tbare- 
fore it is combined with some aromatic, 
such as cloves or ginger, and the infti- 
tion should be made with cold instead 
of hot water. It usually acts in about 
filuT hours, but its action should be 
ossistedby drinkiogwarmfluida. Dots, 
tit the eanftclion, commooly called 
" lenilivs electuary" from one to three 
or fbur draf hms at bedtime ; of the 
^fuiion, horn one to two ounces ; of the 
tbwlare, frnm one to two drachma ; of 
the tynip (used for children), from one 
dracbm to one ounce. Giutioa. — Do 
not give senna, in any form except con- 
fection, in hemorrhoids, and never in 
irtilability of the intestines. 

710. EaCBABB is a pur^tive, 
■stringent, and stomachic. It is uttd 
externally in the form of powder to 
ulcers, to promote a heallliy actirat. 
It is given internally in diairluEa, dys- 



pepsia, and a debilitalM stat« at t)iB 
bowels. Combined with a mild pre- 
paiatioQ of calomel (cum erelS), it 
forms an ezcelleiit pu^Live for ohild- 
len. Date, at the tn/utwn, fimn me to 
two ounces ; of the fmcdtr, from ona 
scruple to half a drachm as a puc- 
gative, and from six to ten grains as ft 
Btiimachic ; of the tmciure and com- 
potmi ftncfifr«, from one to four drachms ; 
of the rMfflpouBifyiH, fromtentotwBnty 

711. li.\Ar is a powerAil cathaitia 
and hydrogogue, and is therefore apt to 
gripe. Bon, of the powder, from ten to 
uiirty grains, combined with a drop or 
two of aromatic oil ; of the emupound 
ponder, from fifteen to forty grains ; of 
the tiacture, from one to three drachms ; 
of the extrael, from ten to twenty 
mains. !pia watery extract is better 

Tin. CoLocxNTH is a powerM dras- 
tic cathartic, and should never be g^ven 
slone, unless ordered by a medical man, 
a^ its action is too violent foe atia^ 
constitutions. Bote, of the extract, from 
Ave to fifteen Kr^ins ; of the tompound 
extract, from fire to fifteen grains ; of 
the compound coUeynlh jiiil, the best 
of all ita preparatioDs, from ten to 
twenty grains. 

713. Bl-ckteob^ ia a brisk purga- 
tive for children in the form of syrup. 
Bote of the *yntp, from one to six 
drachms. 

714. Alobj is a purgative aad 
caduutic in large, and tonic in smaller 
doses. Bote, ot powder, troia two to ten 
grains, combined with soap, bitter ex- 
tracts, or other purgatiye medicines, 
and given in the form of pills ; of the 
compound piU, from five to twenty 



int^ura, from four drachms to onq 
of the eompoand tinetare, frtnn 
four drachms ; of the extract,' 
... . X to tan grains ; of the com- 
poHnd decoction, from four drachma to 
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nallif in di'^ATi especially of tli» belly, 
in doaea of fiW one acrupla to one 
diAohm. Ab a refrigerant drink it ii 
dissolved in liot mtt^, and sweetened 
with sugar, and ia used in ftbrila 
diseases, care being taken not to allov 
it to reat too much upon the boweU. 
HoM, as a purgativt, &om two to ft 
draclmiB; aa a iydroaogue, from ft 
to six drachma, mixed vitji honay 
treacia. aurtaB.— Its me ahovild be 
followed by tonics, especially 
and angostani. 
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draatic pur- 
gative, generally acting quiokly and 
powerfully ; sometimas producing nan- 
sea, sod even vomiting, and being vary 
apt to gripe. It is uaed iHtemaUn, to 
produce Tatery eracuatioiis in dropsy, 
to lemore intestinat worms, and comet 
the slimy motions of children. Sou, oF 
iiteengraiaa, 
a liquorice water, tpeacle, or 
of the eimfielion, from twenty 
to flirty grains. GatUiim.'—Jio not 
give it in an imtAble oi inflamed state 
(rf tie bowels. 

717. Efsou Sai.ts ia a pnrgattre 
and diuretic. It ganerally operates 
quiokly, and thMelbro is ertremeiy 
useful in acute digeasee. It is &nnd to 
be benf^cial in dyspepsia when com- 
bined with infusion of gentian and a 
little ginger. It bnni an escellent 
enema witb olive oil. Don, from a 
half to two euBcea, diatolred in wann 
tea or water, Jnfosoa of TOses partially 
covers its taats and assista its actioa. 
It is a notod &et wit^ reganl to J^m 
salts, diat the largir the amount of 
water in which ^y are taken, the 
mailer tlie dose of salts required : thus, 
half an ounce properly dissolved may 
be made a ttrong dooe. The action 
and efflcaey of Epsom salts may be 
very greatly increased by tbs addition 
of one gram of tartar emetic with a 
dose of salts. 

718. Oi.attbbr's Bkvt ia a very 
good pnrgatJre. Do»e, from a half to 
two ounces, disstdved in ynxta wat«r. 

719. StrifPHATB or Potash is a 
eathartio and deobstment. It ia mad 



\ta-naliy, ccmbined with ajoea 
ihubarb, in obatructicau of the bowels, 

and ia an excellent saline purgative is 



dyspepsia and iaandice. Jktf of the 
poicdtred lall, mm tan g ' 
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720, Tmicn Tobtsniihi is ca- 
thartic diuretic, slunulant, and anthel- 
mintic. It is lued exUmaiiy as a mbe- 
fecient, and is given mUniaUy ia flatu- 
lent colic, in t^tswotm, rheomadam, 

other diseases. Due, as a diuretia, 
bom ten grains to one draobm; aa a 
eatiarlia, &om ten to twelve drachma ; 
aa an aatkdBimlu, frun ona to tva 
ounces every eight hours, till the worm 
be eJBcled. 

721. Siiuotiw are medicineE 
which pnmuita an incieaaed secretion 
~ ' nrine. They consist of nitie, acetate 

potassa, squilla, juniper, and <^ ^ 
turpentine, and many oUtets, vegetable 

7SS. Nitre is a diuretic and refrige- 

nt It is uMJ txttnuiiig aa a deter- 
gent when dissolved in watei^ and aa a- 
lotion to inflamed and paiiiJU riieii- 
jnnta. It is givoi taUmatiy in. 
dosBS of fiom ten pains to half a, 
drachm, or even one drachm ; in spittmg ' 
blood it is given in one draeinn doees 
wiUi great benefit, .is a ti:fiical appli- . 
cation it is benefimal in sore t^TfHitj a 
few grains being allowed to disaidTS in. 
the BiDutli. 

723. AcBTATCorPoTAaaAiadintetie. 
and catharttc It is giv^ mttmoHy in 
dropsy with great bene£t, in doaes of 
from one scruple to one drachm, ^-vtity 
three or four haurt, to act as a dim'etio 
in ooa^uutitm with infusion of quassia. . 
.Saw, aa a MlAurftc, from two to three 
drachma. 

7S4. SamLia is diuretii] and expec- 
torant when given in small dosea ; utd 
emetio and purgative when given in laiga 
doses. It IS vui mtrmailji in diqi^a, 
in oombinationwith calomel and opium; 
in asthma, with amrooniacum; incatarrtt,. 
in the Ibnn of oxymel. i)iiM, at the 
dried buii paudma, from one to tWQ- 
grains every NX hours; of theMn/WMrf 
p^ fi«m ten to fifteen gntint ; of the 
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Imdure, fe^u ten Tninimj to half a 
drachm ; of the oxymel, from a half to 
two draohmi ; of the Tinegar, from 

tweil^ minima lo tvo drachmB, 

720. JuHiPiB is diuretic and bIo- 
uachic. It ugiven in fn-Mn/Zy ID dropsies. 
Jkue, of the iHfiuiim, from two to three 
ounceg every foui hoim ; of the oil, &om 

736. On. OF TuBPENnNB ia a 
diuretic, amlialTniiifij^ and nibe&cient. 
It 18 lutd txlemally in flatulent colic, 
■pidnlded over fl»nTmla di^qied in hot 
Tatar and wrung out dty. It ia uiuj 
inttntaUi/ in the same diseasea as Venice 
turpentine. Doie, horn iive minims lo 
two drachma. 

7S7> DiapboretiCB are mcdicincE 
given to increase the aecretioii from the 
skin by aveating. Thej comprise nee- 
opium, camphor, and sarsaparilla. 

738. Solution of Acbtats of 
Ammonia is a moat useful diaphoretic. 
It is utcd uttmaUg asa discutient, aa a 
lotion to inflamed mill-breiuti, us an 
eye-wash, and a lotion in scald head. It 
la given iiittmally to promote perspira- 
tion in febrile ^aeasea, which it does 
moat effectually, especially when com- 
bined with camphor miztm?e. Thia is 
the article so frequently met with in 
nescriptioaB, and called apirita of min- 
dererus (/tDHnrannuniaiKCtatM). SoM, 
bom. a half to one and a half ounce 
«verr three or four hours. 

739. Amtimont. — Tartar tmetic i» 
diaphMetic, emetic, eipeetoiant, altera- 
tive, and mbe&uuent. It ia toed txter- 
'Kaliy aa an irritant in white ewellinga 
and deep-aeated inflammations, in the 
fimn of an ointment. It ie given inttr- 
naliy in pleurisy, bilioua fevers, and 
many other diseBsea ; but its exhibition 
lequmea the skill of a medical man, to 
Wteh its effecta. DoMt, (root one-mxth 
of a grain to four graina. Caution. — It 
ia a poiMOH, and therefore requires great 

730. Aktuonui. Fowdbx ia a dia- 
jluaetic, emetic, and alterative. It is 
giveD itiltmaUgj in febrile diseases, to 
pradoce det«munation to tlie akin; in 



, when coabined with opium 
or calomel, it b of gi«at benefit Dot, 
frma three gnuna to ten grains every 
four hours, taking plenty of warm flliida 
between each dose. 

781. 8AitSArAitiLi.i is diaphoretic, 
alterative, diuietic, and Ionic. It ia 
given internallij in cutaneous diseases, 
old-etondiiig rheumatism, scrofula, and 
debility. itou,oftherJn»M(ian,fiomlauT 
to eight ounces ; of the emgmin d ieeoe- 
lum, horn four to eight oimcea ; of the 
(Xfmri, &om five grains to one drachm. 

733. Expectoranta are medicines 
given to promote the setretion from tho 
windpipe, &c. They consistof antimony, 
ipecacuanha, squills, ammoniacum, and 
tolu. 

738. AMKONiACVMisaneipectorant, 
antispasmodic, diuretic, and deobatrueut. 
It ia ved txtfntaliy as a discutient, and 
is given inltmali]/, with great benefit, in 
asUuna, hysteria, and chrouic catarrh. 
Ihtt, from ten to twenty arains. 

734. Tolu is an excellent expecto- 
nt, when there are no inflammatory 

symptoms. It is given inltnuUy in 
asthma and chronic catarrh. Stat, oi 
the iaiiam, bom Ave to thirty grains, 
combined with mucilage and suspended 
' I water ; of the lineluri, from a half to 

le drachm ; of the tyrup, bom a half 

I four drachms. 

735. Sialogognes are given to 
eieaae the flow of saliva or niittle. 

They consist of ginger and cuouel, 
pelletory of Spain, toboooo, the acids, 
~~id some others. 

786. GlHOBB is a aialogogne, carmi- 
native, and stimulant. It is uted initr- 
naltg in flatulent colic. dym>epsia, and to 
prevent the griping of medicines. When 
chewed, it acts as a oalogogue, and is 
therefore useful in rekied uvula. Sou, 
from ten to twenty graina of the pDuitn-,- 
of the tiHctttre, from ten ■"'"'■"■ to one 



blisterand cause redness of the 

surihce. Tliey consist of canthoiidea, 

ammonia. Burgundy pitch, and mustAid. 

788. Cakhiabidbb, or Spanish flici. 
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wheD used intemslly, are diuretic and 
■tJmiJant ; and epupasdc and rube- 
facient when applied externally. JUadt 
ef applicalion. — A portion of tie blister- 
ing pluter ia spread vitb tbe tbumb 
upoQ bnnm paper, linen, or lealber, 
to the size required ; ita sur&ce then 
ilighilg moiatened with oliTe oil and 
■prinUed with camphor, and the plaatei 
applied bj a ligit banda^; or it it 
■pread on adheaiva plaster, and atached 
to the akin by the adbeaive margin of 
the plaster, CbiKfon.— If ablialerii to 
be applied to the head, shave it at least 
leu houn before it is put on ; acd it is 
better to place a thiii piece of game, 
vetted vith Tinecar, between the akin 
and the blister. If a distressing feeling 
be experienced about the bladder, gire 
warm and copious draughts of linseed 
tea, mi IV , or decoction of quince seeds, 
and apply wam fomentations of milk 
and water to the blistered surface. 
The peried reqUHid for a iOittr to 
remain on varies from eight to ten 
hours fbr adults, and from twenty 
minitlea to two hours for children : as 
•ocm as it ia remored, if the blieter is 
not raised, apply a " spong^pilias" 
poultice, and it will then rise properly, 
when it ia required to act as B rubefa- 
cient, the hluter should remain on 
from one to three hoars for adults, and 
from fifteen to forty minutes for child- 
ren. To inn a Niiltr.— Cut the bag 
of cuticle containing the serum at the 
lowest part, by snipping it with the 
aciasors, so as to ibnn an opening like 
this — V i and then apply apiece of islico, 
niread with spermac^ or some other 
^saing. Bueh is the ordinary method; 
but a much better and more expeditious 
plan, end one that prerenta all pain and 
incouTenienee in the hualing, ia, after 
cnttine the blister as directed abore, to 
inunediately coveritwith a warm bread 
and water pool tice for about an hour and 
abalf, and on the removal of the poultice 
to dust the raw surikce with violet 
powder ; apply a handkerchief to retain 
the powder, and lastly dust the jwrt 
erery two hours. It will be healed 
in twelve hours. Caution.— New at- 



tempt to take cantharides internally, 
except under the advice of a medical 
man, as it is a pcnson, and requires ex- 
treme caution in its use. 

788. BuBOCKDi PiTOw is warmed 
and spread upon linen or leather, end ap- 
phed over the chest in cases of catarrh, 
difficult breathing, and hooping cough ; 



to ezdte a mild degree of inflamma- 

740. CSwrniOkl Bemwliaa.— 

The chemical remedies compri 

geranta, ani 

eacbarotica. 

741. Be&i^TiuitB ai 

given for the purpose of supiaessing ai 
nmiatural beat ot the body. They are 
Seville oranges, lemons, tamarinds, 
nitre, and cream of tarter. 

743. SsvTLLB OoAKOSs and sweet 
oranges are formed into a refrigerant 
beveraeo, which ia extremely grateful 
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diaeasas. The rtnct i 
agreeable mild tonic, carminative, and 
Btomadiic. iJow, <^ the iwttvrr, from 
one to four drachms ; of the utfutien, 
from one to two ounces. 

743. LsMOHi are nsed to fbrm a 
refrigerant beverage, which is given to 
quench thirst in febrile and ii^amma- 
tiRT diseases. Lemon Jttitt is givm 
wiui carbonate of potash (half an ounce 
of the juice to twenty grains of the 
salt), and taken vrbile effervescing, 
allays vomiting ; a tableqxxaiiul, taken 



scurvy cauaed by eatJng too much aalt 
food, but requires to be taken with 
sugar. The rind forms a nice mild 
tonic and stomacHo in certain fonns of 
dyspepsia. Ihtt of the infiuiiHt (mode 
the same as orange peel), from one to 

744. Antacids are ^ven to correct 
idity in the aystem. They are soda, 
ammonia, chalk, and magnesia. 

746. SooA, Cakbokate of, and 
SetqaicarienattofSoda, am antaculs and 
deobatrueDts. Ihe; are vnii intentaili/ 
in acidity of the stwiBch and dyspepsia. 
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Soat of both pi«p»i«tioaa, from tea 
gnuu to half ft dnohra- 

746. Antalkaliea ara pita to 
aeab^lize ou alkaline stite of Uie ata- 
tom. They ne cibio aoid, lemon juice, 

747. CiraiD Acid U used to checlc 
ptvfiue sweating, uid as a aubstitute 
for lemon juice when it cauu>t be pro- 
cared. litM, from tea to thirty graimi. 

748. TiBTAKic Acid, when largaly 
diluted, formB on eicellcmt refrigerant 
btTraage and uitalkali. It enten into 
the campontioD of eitemporaneous 
soda and Beidlits vatera. ^le, fcom 
tea to Uiirty grains, 

749. Sechacotios are remedies 
lued to destroy the vitality of a part. 
They comprise lunar eauatio, blttestone, 
and golution of chloride of cine. 

750. BLUEstONE, or Sulphate of 
Copper, ii used in a solutian of from foui 
to fifteen graina to the ounce of water, 
and applied to foul and indolent ulcers, 
hy means of rag dqiped in it ; and 
is rubbed in xubstanca oa fongous 
^wth», warta, &a., to dfiitroy them. 
Caution. — It ia a poison. 

751. LuNAn Cakbtio, or iVi'ftvirt of 
SSvtr, is in eiceUent remedy in eiyai- 
pelas whea applied in solution (one 
drachm of the ult to one ounce of 
water), which ehonld ba hruahed all 
over tiia inflamed part, aod fix an inch 
beyond it This blackenB the ^in, 
but it soon peels off. To destroy warts, 
proud flesb, and unhealtiiy edges of 
uliwn, &c., it is invaluable ; and as an 
application to bed B(>rea, pencilled over 
i^h a Bcdutlon of the same strength, 
and in the same manner as for erysLpe- 
las. Cailion. — It is a poison. 

768. SoLDTiOM 0/ miaridt of Zaie, 
mora commonly known as Sir Wil- 
liam Burnett's '' Disinieotiiig Fluid," ia 
a valuable escharotdc in destroyiag the 
parts of poisoned wounds, laoli as the 
bite of a mad dog. It is also very 
usefiil in restoring the hoit after the 
scalp has been attaokod with ringworm ; 
but its use requires extreme caution, as 
it is a power&l eacharDtic. In itch, 
diluted (one part to thirty-two) wit^ 



watw, it ^ipears to aoswer very well. 
Caution. — It is a most powerful poison. 

7fi3. Kepbanioal BamMiea-— 
The mechanical remedica comprise an' 
thelmintica, demulcents, diluents, and 
emollients. 

7&4. AnthelmiaticB are medicines 
given for the purpose of eipelling or 
destroying worms. They are CQwhage, 
acammony, male fern root, calomel, 
gamboge, tin, and turpentine. 

76t>. CowKAOB ia uaed to eypel the 
round worto, which it does by wound- 
ing it with the fine ptickles. Sou pf 
the eonftetion, for a child three or four 
yeara old, a teaspoonful early, for three 
mamings, followed by a dose of castor oiL 

{Set DoHBBnC PBAUMACOFtElA, p. 96.) 

The mechanical anthelmintics are strictly 
confined to those agents which kill the 
wonn in the body by pit^rcing its cuiielo 
with the sharp darts or apiculm of the 
cowhage hairs, or the fine metallie 
points of the pawdersd tia (jialvii 
tlatmi). When theee drops ore em- 
ployed, they should be given in honey 
or treacle for ten or fllteen daj'i^ and an 



or bread-crumbs. 

708. Semuloent* are used to 
diminish irritation, and soften parts by 
protecting them with a viscid matter. 
They are tragaoanth, linseed, marsh- . 
mallow, mallow, hquorioe, arrowroot, 
isinglaw, suet, vax, and almonds. 
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758. Tbaqacamth if nsed to aliar 
tickling cough, tuid lubriMte ttbnded 

Sartd. It il urooUy given in Vbe form 
f mucOage. Doit, from tSB gmni to 
one drachm, at more. 

760. LiHBEEii is emaUisnt uld Be- 
miJcent. It in astd exttrii»lhf, when 
teduced to poirder, u a, pouitlce ; and 
the oil, eombltaed with hme K-nter, it 
ItppliMl to boms and scalds. It is used 
tniemally ta an infufdon in diurhici, 
ajsenteiy, and ImtMioo of the intes- 
tmes ftiter certain poisons, end tn 
catairli. Bini of the infmiw, aa mnch 
ha the patient pleues. 

781. Mah£h-Hai.low ia mtS infer- 
ttaSy in thB eame diseaaes aa linseed. 
The leivea are mtd exttmallp a» a. 
fbmentation, and the bdJed roots sre 
bmised and applied as an emollient 
(KralHce. Ihn, the same as linseed. 

768. Mallow is t««i externally as 
ti fbmentation and ponltice in inflamma- 
tion, and the infusion is latd httemaUi/ 
lit dTsenteiy, diaeaaea of the kidneys, 
and the same diseases as manh-mallov. 
It ia also used as an enema. The doie 
Is the Bune as for linseed and marsh- 
nuUlow, 

768. Litttioitict la an agFseahle 
demulcent, and ia given In the fbrm 
of decoction in catarrh, and some fonne 
of Syfpepsia ; and the extract is used 
la catarrh. Dote, of the extriul, ihim 
ten grains to one drachm ; of ^ detot- 
tion, from tvo to ibiu' ounces. 

764. AHBowBooT.islnglass, almonds, 
Buet, and Irax, are too well known (o 
require descriptioDS. {See BoxBSTtC 
PaAwticonB! 1, p. 9S, for preparations. ) 

766. Diluents are chieflj' wster;^ 
eompOTmds, such ai weak tea, water, 
thin broth, gniel, *eak infiisions of 
■balm, hoTehound, pennyroyal, Eronnd 
iry, mint, and sage. 

788. EmoUieutB consist of nncta- 
oiis remediet, sueh as cerates and oint- 
ments, and any materials that combine 
heat with moiatura, — poultices ofbread, 
bran, linseed meal, carrots, and turnips. 
{Sei Sponoio-Pilisb, No. 780, p. 127.) 

767. Domestic BnT^ery.— Thi* 
will con^nsA luch hinti and adtici u 



will enabls any one to act on an emer- 
gencj, or in ordinary triTial actident* 
requu^p simple treatment : and also to 
dislingnish between serious and simple 



in all oases that are lihriy to fall tinder 
a person's notice. TheM hints Will be 
of the utmost talne to heads of fami- 
liee, to emignmts. and to perstnis who 
are frequently called npon to attend 
the tdni. We strongly lecommend the 
Parent, Bmlgntnt, and None, ta rtad 
aver fAsn direetioni eeaufonaliu, — lo rv-' 
^d H at a iul<f tB da 10 at hmt tkrM 
erfoar thnei itytar,m as to be prepared 
for em erg eneiBB whenever they may 
arise. When accidents occur, people 
are too excited to acquire immediately ft 
knowledge of what they should do ; kdA 
many lives hare been lost fbr want of 
this knowledge. Study, therefore, at 
moderate intervals, the Domatic SuT' 
gery, jymtiimt if lUvmi, Sula far 
l/it Preretition of Amridentt, Bote la 
Baeaptfrom Firet, tht Sametlte Pharma- 
coptnt, fa., which will be found in 
various pages of Bli^irt Within. And 
let it be impressed upon your mind that 
THE INDEX will enable you to refer 
anything you mar require cj A ¥0- 
!itT. Don t trouble to huht through 
the pages; but when you wish to 
EsQTTiiiB WitHiN, remember that the 
Ikdii is the knocker, by which the doot 
of knowledge may be opened. 

768. Dreniagit.— These are sub- 
stances usually appuad lo psrlB for the 
putposi of soothing, promoting their 
reunion when divided, protecting them 
from externa] injuries, as a means of 
applying various medicines, to absorb 
discharges, protect the surroutiding 
partjj, md insore cleanHnftss. 

769. CsRTAnj Inbtrukentr are re- 
quired for the application of dressings 
in domestic surgery, via,, — scisaora, 
a wur of tweezers or simple ftirceps, 
a knife, needles and thread, a rai:or, a 
lancet, a piece of lunar caustic in a 
quill, and a sponge. 

770. THEHATBBlAL8REat'IftEI>ii)r 

dressing conidat of lint, scraped linen, 
eardid cotton, tow, Mnbnent spread on 
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calico, adbesiTe plaster, cotnpr«a*M, 
padi, buidi^^ei, poulticea, old n§8 of 
lioea or calico, and vater. 

771. Tub FoLLowoio Bci-EB ahonld 
bo attended to in applying disBsings :— 
u Alirays prepare the new dcMaing 
bofbte remoring tlis old one. ii. Alwava 
have bot and oold watei at liand, and a 
veBiel to place the foul dreuings in. 
ill. Have one or more persoOB at hand 
Teody to aisiat, and tell eachperaoavhat 
thej are to da before vou commence, it 
prevents confuaion ; thua one is to wash 
out and liand the sponges, another to 
heat the adhesive plaster, or hand the 
bandages and dieesinga, and, if requi- 
site, a third to support the limb, &c. 
It. Always stand on the outdde of a 
limb to dress it. v. Place the patient 
in as easy a position as possible, so as 
not to fatigue him. vi. Arrange the 
bed aft/r clmnging the dressings ; but in 
some cases jou will have to do so before 

the patient is placed — ■'■ — ■ ■" 

be in a huny when i 
do it quietly. Tiii. it nen a paaeni re- 
quiies moTinff from one bed to another, 
the beat way la for one person to stand 
on each tidi at the patient, and each to 
place an arm behind his back, while he 
pa^s hia ansa over their necks, then let 
their other arma be passed under his 
thighs, and by holding each other's 
liands, the patient can be raised with 
ease, and remored to another bed. If 
the leg is injured, a third person should 
steady it; and if the arm, the same pre- 
caution should be adopted. Sometimes 
a stout sheet is passed under the patient, 
and by several people holding the ndea, 
the patient is lifted without any Jaligue 
or much disturbance. 

77S. Lint tut bi M4DB in a harry 
by nailing the comers of aj^iece of old 
Imen to a board, and scraping its sur- 
ges with a knife. It is used either 
alone or spread with ointment. Scraped 
lint is the fine filaments from ordinary 
lint, and ia used to stimulate ulcets and 
absorb dischargee ; it is what the French 
call charpie, 

773. SdursD LmT la madb into 
Taiions shapes for particular purposes. 



For example, when it is screwed up into 
a conical or wedge-liie shape, it is called 
a tent, and is used to dilate fistulous open- 
ings, tio as to allow the matter to escape 
&eely; to plug wonnds, so as to promote 
the ibrmation of a clot of blood, and thug 
airest bleeding. When it ia rolled into 
little balls they are called baubtltt, and 
are used for absorbing matter in cavi- 
ties, or blood in wonnds. Another use- 
ful fotm is made by rolling a mass of 
■craped lint into a liKig roil, and then 
tying it in (he middle with a piece of 
Uiraad ; the middle is then doubled and 
pushed into a deep-seated wound, so as 
to press upon the bleeding vessel, while 
the ends remain loose and aaaist in form- 
ing a clot; or it ia used in deep-seated 
ulcers to absorb the matter and keep the 
edges apart This form is called the 
hBurdoniut. Another form is called the 
pelole, which is merely a ball of scraped 
lint tied up in a piece of linen rag, com- 
monly called a dabber. Thia is used in 
the treatment of protrusion of the navel 
in children. 

774. Cabubd Cotton is uted as a 
dressbg for superficial bums, and care 
should be taken to &ee it &om q)eckB, 
as flies are apt to lay their eggs there, 
and generate maggots. 

77fi. Tow IB CHIEFLY EMFUIIZD SB 

a padding ibr splints, ss a compress, and 
also as on outer dreWng where there is 
much discharge fivm a Burface. 

776. OiNTKBNTa ABB BFBBAD On 

calicoes, lint, or even thin layera of tow, 
by means of a ladle ; they should not 
be smvadtoo thick. 

777. ADHisrvB Plabtek is cut into 
Bizipa, ranging in width, according to 
the nature of the wound, &e., but the 
ntnal width is about three-quarters of 
an inch. Tsinglaw plaster is not so ini-" 
tating as diachylon, aud is more easily 
removed. 

778. CoMpaESSEE are hade of 
pieces of linen, calico, lint, or tow, 
doubled orcut into various shapes. They 

confine dressings i" ♦!■**• 



1 their 



dams, hems, ana knots. Ordtuiuj ct 



N Google 



TO-KOBROW, I 



folding up a iquare piece of lineD Bvt < 
six timed on itself, and then nickiiig tlis 
mrrtace mth BciBsorti, so as to cut out 
amall pieces. It is then opened out, and 
(pread with ointment. It ig applied to 
ducliaiging mirfacei, for tlie puirKwe of 
alio wingthe matter topBEs ireely through 
the holes, and is frequently covered with 
a thin layer of tow. Compreuee are also 
made in the shape of a Mallese cross, 
and half a cross, sametimea split singly, 
and at other times doubly, or they are 
graduated by placing square pieces of 
folded clotb on one another, bo arranged 
that they decrease in size each time. 
They are used for keeping up pressure 
upon certain partr 
770, Pads AH 
inside pieces of 1 , 
and sewing the pieces together. They 
are used to fceq> off pressure ftom parts, 
such as that c«i«od by apliabi in frac- 

780. POVLTICMARB VStTALLI lUill 

of linseed meal, oatmeal, or bread, either 
combined with water or other fluids ; 
sometimes they are made of carrots, 
charcoal, potatoes, yeast, and linseed 
meal, mustard, &c., but the best 



together, and backed by Indian rubber, 
ItiscaHed "Markwick's Patent Spongio- 
Filine." The method of using; this 
poultice II as fbllows ; — A piece of 
the materia] of tiie required form, and 
size is cut off, and the edges are pared 
or bevelled off with a pair of scisso: 
that the eaootcbouc may come in 
tact with the surrounding akin, in order 
to prevent evaporation of the fluid 
used ; for, as it only forms the vehicle, 
we can fmploy the various poolticea 
generally uMd with much lass expendi- 
ture of time and money, and increased 
cleonUness. For example, — a vimgar 
poultice is made by moistening the 
fabric with distilled vinegar ; an hlam 
poultice, by uwng a strong solution of 
alum ; a eAarceal poultice, by sprinkling 
powdered cbarcotil on the moistened 



roR woKH*. 1S7 

sat&eeof thematraiali tt yiotf ^oultica, 
by Bsiiig wanned yeast, and tnoisttauiig 
the iabric with hot w^er, which is tn 
be well squeezed out previoas to the 
absorptioa of the yeast ; a Iter ponltioe, 
by employing warm porter-dr^ or 
strong beer as the fluid ; and e caml 
poultice, by using the expressed and 
evaporated liquor of bcnled carrots. 
The material costs about one farthing a 
square inch, and may be obtained of 
the chemist. As a fomentation it ii 
moat invaluable, and by moistenii^ the 
material with coropaund camphor lini- 
lent or hortshom, it act* the same aa 
mustard poultice. Full directions will, 
.0 doubt, be supplied to those who ptur- 
chase the matenal, if inquired for. 

781. B&ndBMa. — Bondages are 
strips of calico, Imen, flannel, muslin, 
elastic webbing, bunting, or some other 
substance, of various lengths, such M 
three, fbur, ei^t, ten, or twelve yards, 
and one, one and a half, two, twt> and 
a half, three, four, or six inches wide, 
free from hems or dams, soft and 
UDglazed. They axe better after they 
have been washed. Their uses are to 
retain dressingB, apparatus, or parts of 
the body in their proper positicms, sup- 
port the soft psrts, and maintain equal 
pressure. 

783, Bandaoeb arb Sucplb and 
CoHFOCHD ; the former are simple slips 
rolled up tightly like a roll of ribbon. 
There is also another simple kind, which 
is rolled from both ends — this is called a 
double-headed bandage. The compound 
bandages are formed of many pieces. 

783. Bandaqbs fok the Hbav 
should be two inches wide and flve 
ywds long; for the neck, two inohea 
wide ondQiree yards long; for the aim, 
two inches wide and seven yards long; 
for the 1^, two inches and a half vide 
and sevro yards long ; for the thigh, 
three ioohes wide and right ynii long; 
and for the body, four or six mcbet wide 
and ten or twelve yards long. 

784. To Arm a Binole-Hbidbd 
Bahdagb, lay the eutiide of tht end 
next to die part to be banihwed, and 
hold the roll between the httle, ring. 
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« pntW TOimd the leg 

'-' Itis 



M th« h 



raTCTW tMi order, and 
therefors it ia well to be able to use 
iMrth hands. Particular parts reqtiiro a 
djgteent metliod of appljine baadagcs, 
and therefore *e tihall deaenlie the moet 
MeM leparately ; and there Bra diflferant 
ways of puttiii^ on the (Ems bsnda^, 
whicli coniirt in ths manner the foldg 
or tunu are made. For example, the 
eireiUor bandage ia formed by horizon- 
tal tumi, each of wUch orerlapa the 
one made before it ; the tpirai consists 
of spiral tnma ; the ebliqw followB ■ 
course oblique or slanting to the cen- 
tn of the limb ; and the Ttcarrent folds 
Ixtck asaja to the part whence it started. 
780. CiaouiuiB Bahbaoes »tb used 
fbr the ntvk, to retain dreUings on anj 
part of it, or fbc blisters, setons, ftc; 
for the head, to keep dressings on tht 
fbrehead or snj part contained within 
a circle piuaing round the head ; for 
the arm, previous to bleeding ; for the 
Ug, abov« the knee ; and for the Jin- 

786. To CoNPiKB TUB Eras Oi 
Bahdaoes some personj use pins, 
others alit the end for a tdiort distance, 
and tie the two strini into a Imot, and 
some USB a rtrip of adhesive plaster. 
Always plsee the point of a pin m such 
apwritionthatit cannot prickihe patient, 
or the person dressing the limb, or be 
liablft to draw out by using the limb ; 
therefore, as a ge e, torn th* head 

ofthepin&omt nd of die band- 



towards per part of the 

iimi). The bei '- - --- "■" 

bandage on. A 
more securely tJ 

787. The ...... 

generally used for 
retain dressings. 

788. The Spiral Basdaob is geno- 
raHy applied to the trunk and eitremi- 
ties, but is apt to ftU off even whei 
veiy carefully applied; therefore wl 



the 
hes win bold i1 



I legs,! 



789. The Secukrent Bandaoe u 
the beat kind of bandage that we can 
employ for general purposes. The 
method of putting it on ib as follows : — 
Apply the end m the ban^ge that ia 
&ee, with the outside of A next the 
skin, and hold this end with the finger 
and thumb of the left hand, while some 
one supports the heel of the patient ; 
then with the right hand pass the 
bandage over the piece you are hold- 
ing, and keep it croased thus, until you 
can place your right forefinger upon 
the spot where it crosses Uie oUtar 
bandage, where it must be kept 'finn. 
Now hold the roll of the bandage in 
your left hand, with the palm turned 
upwards, and taking care lo keep that 
part of the bandage ietwee* f/eur right 
forejlngtr, end theroain your hft hand, 
quiti ilach ; turn your left hond over, 
and bring the bandage down upon the 
leg ; then pass the roll under &e leg 
towards your right hand, and repeat 
this untQ the leg is bandaged np to the 
knee, taking care not to drag the band- 
ago at any time during the ^lOcen 
of bandagmg. When you anive at 
the knee, p^:ss the bandage round the 
leg in circles just below the knee, and 
pin it OS usual. Bandaging ia very easy, 
and if you once see any one apply a 
bandage properly, and attend to these 
rules, there will not be any difficulty ; 
but bear one thing in mind, without 
which you will never put on a bandage 
even decently ; and that is, «w«r t» 
drag or pull at a bondag^ but make 
the turns whUe it is slock, and you 
have your right forefinger placed upon 
the point where it is to be folded down- 
When a limb is properly bandaged, the 
folds should run in a Une correspond 
ing to the shin-bone. Um, to letam 
dreadngs, and for varicose veins. 

7S0. A Basdaob eoe the Chest 
is always placed upon the patient in a 
sitting postiu^ ; and it may be put on 
in circles, or s|ui^y. Uie, in fiscturea 
of the libs, to retain drCBsiDgs, i ' 
after SE- " -■ 
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781- A BONDAGE FOE THB BbLLT 

is placed on tlie 'paldent as directed 
in the last, cuTying it qnrallf from 
above downiraidE. Uie, to compresa 
the belly after dropay, or r'"'" 



783. Tib Hand is Bandaqbd by 
croesing the bandage over the back of 
the hand. (7m, to retain dtesainga. 

793. FoK TEB Heiii, a buida^ 
may be circular, or epiral, or both ; m 
the latter case, commence by placing 
one circular turn juBt over llie ears ; 
then biing down &om left to right, and 
round the head again, so aa to idtemate 
a apiral mth a circular torn. VU, to 
retain dressings on the head or orer the 
eye; but this form soon gets slack. 
"the circular baadsgo u the beat, creas- 
ing it over both eyes. 

784. Foil TBS Poor.— Place the 
end just abore the outer ankle, and 
make two circular turns, t« pievent its 
slipping ; then bring it down &om the 
iuaide ot the fbot over the instep towards 
the outer part ; pass it under uie sole of 
the foot, and upwards and inwards over 
the instep towardB the inner ankle, then 
round the ankle and repeat again. Um, 
to retain di^ainga to the instep, heel, 

796. For thb Lko jUtdPoot, com- 
mence and proceed hh directed in the pre- 
ceding paragraph; then continue it upihe 
legas ordered m the Sicurrtnl Bandage, 
_ 786. As rr bohetiueb haffbns that 
it is neceaaary to apply a bandage at 
once, and the materiala are not at hand, 
it is desirable to know how to substitute 
something else that any im» may apjfly 
tcith eatt. This is found to be effected 
by handkerchiefs, and an experienced 
surgeon (Mr. Major) has paid great 
attrition to this subject, and brought 
it to much perfection. It is '- •- — 
therefore, that we are indebted 
of these hints. 

787. ANTOlttHMABTHANIIKBECKiap 

will do ; but a squan of linen fdded 
into Tarious shapes answers better. 
The ahapca genentUy required 
follows :~The triangle, the long 
tie erarat, and the cord. 



igaqnsre. 






788. The TnuHouLAR Hamdeek- 
CHiBF is made hy folding it from comer 
to comer. r'M,asabaiidagefbrtluihead. 
Application. — Place the base round tlw 
head, and the abort part hanging down 
kehind, then tie the long ends orer it. 

799. The Loko SaDAsE is made 
by folding the handkerabief into three 
parts, by doubling it once upon itael£ 
Uh, as ft bandage to the ribs, belly, £c. 
If one handkerchief is not Itmg enongh. 



801. Thi 

Teasels, when a knot is mode ii 

placed over the yeasel to I. 

pressed. It is merely a handkerchief 
twisted in it« long diameter. 

803. Two on uons Handebr- 
CHiEfS must scmetimea be applied, as 
in a broken collar-bone, or when it is 
neceaaary to keep dreaainga under the 
aim. 'Hie bandage is applied by knot- 
ting the two endaof onehandkenihiefto- 
^^r, and paeai^g the left arm throi^ 
it, then passing another handkerchief 
under the right arm, and tying it. By 
this means we can brace the ahonlders 
well back, and the handkerchief will 
press Srmly over the broken collar-bone : 
besidea, this form of bandage does not 
readily slip or get slack, but it requires 
to be combined with the sling, in order 
to keep the arm steady. 

808. Fob an IsrvxycsD Bebasi 
that requires support. Or dressings to be 
kept to it, tie two ends of the liKridkcr- 
chief round the neck, and bring the 
body of it over the breast, and pass it 
npirarda and backwards under the arm 
of that aide, and tie the ends around 
the neck. 

804. Ak EZCEI.LEHT Slino j* 
formed by placing one handkerchief 
around the neck, and knotting the two 
ends over the breoat bone, then placing 
the other in trian^e under the arm, to be 
supported with the base near to thebiind; 
tie the ends over the handkerchief, and 
pin the top to the other part, after 
punng it around the elbow. 
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SOS. Apparatua. — "Whea h per- 
son recetves a severe coatusioa of the 
leg or foot, or hreaka hia le^ or hu 

C?ul ulcere over tho leg, or u iinalilc 
Bome ca\us to bear the preasure 
of the bedelotheH, it i* advisable to 
Inow bow to koop thenj from hurting 
the leg. This may be flooe by bending 
Up $ fire-guard, Or placing a chair, 
TCBting upon the edge of its back and 
front of (he Beat, over the leg, or putting 
a box on each side of it, and placing s 
plank over Uieni ; but tite beat WBT is 
to make a oradle, as it ia called. Tbit 
is done by gettii^ tliree piecea of wood, 
and three pieces of iron wire, and 
passing the wire iff hoop Qiniu^ tha 
wood. This can be placed to aaj 
height, and is very usenjl in all caaes 
where pressijre cannot be borne. 
'Wooden hoopa cut in halvea answer 
better than the wire- 
SOS. 'When a Pemon Bebaxs his 
Lbo, and iplinls cannot be had direcUy, 
get bunches of straw or twigs, roll them 
up in handkerchiefs, and placing one 
h Mde of the leg """^ 



inches in diwnel , 
coarse linen duck, or carpet, aod stuff 
this full of bran, sawdust, or sand, sew 
up the end, and use this the same as 
t£e twigf. It forma an excellent ex- 
teinporaneoua ntlint. Another good 
plan ie to get a bat- box made of chip, 
Id suitable lengths; at Sa 
liese, some bones out of a 
and run them tiirough a 
f rug, protecting the las 
if mg, Unen, Ac, A still 
ir set of iplinla can be ex- 
7 cutting a sheet of thick 
ito proper sized slips, then 
pasong each piece through a baaia of 
hot water lo soften it. It is then ap- 
plied to the fractured limb lile ~ 
ordinary splint, when it hardens a. 
dries, taking the exact shape of the 
part to which it is applied. 
807. When ebt WiEiCTH 



the body, fry a flour panctjie i 



r the part ; or warm soma sand and 

ce in the patient's socks, and lay it 

the part ; salt doea as well, and 

y be put into a paper bag ; or 

warm water put into ginsei-beca' 

bottles or stone jars, and rolled up in 

flannel. 

808. Uinor Operations. — 

Blbsduio ia sometiniea accessary at 
once in certain aecidente, auch aa con- 
cussion, and therefore it is weU to knew 
how to do this. First of aii, bind up 
the ann above the elbow 'n'it)i a piece of 
bandafle or a handkerehief pretty firmly, 
then place your £nger over one of the 
veins at the bend ofthe aim, utd feel if 
there is any pulsation ; if theie is, try 
another vein, and if it does not pulsate 
or beat, choose that one. Kow nib the 
arm from the wriat towards the elbow, 
place the left tbnmb upon the vein, and 
hold the luicet as you would a pen, and 
nearly at right anglca to the vein, taldng 
care to prevent its going in too far, by 
keming the thumb near to the point, 
and resting (he hand upon the little fin- 
ger. Now place the point of tbe lancet 
on the vein, push it suddenly inward*, 
di le elbow, and raise the hand 

uj and outwards, so as to «rf 

el icms the vein. When suf- 

fli odisdrawno^whitb isknawn 

b; the pulse at the wrist, andnear 

tl I, bandage the anu. Iftbepulsa 

fe a piece of cord, more blood 

al taken away, but if it is soft, 

ai 10 easily pressed, the bleeding 

a! stopped. Wben you bandua 

the arm, [dace a piece of unt over the 
opening made by the lancet, and pass a 
bandage lightly but firmly around the 
arm, so aa to cross it over the bend of 
the elbow, in the fonn of a figure 8. 

809. Dkt CL'PFiNa is performed by 
f * ilece of paper dipped into 
1 and ignittd, into a wine- 
I :ing it over the part, auch 
I mples, &C. It thus draws 
I I uie glass, and causes a 
I of blood to tbe part, which 
i leadache, and many other 
< This is an eicelleot me- 
I acting the poison from 
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wounds made bj uddera, mad dogs, 
fish, &c. 

810. Obctmakt CcTPiao u per- 
formed the eame us diy cupping, with 
tliii exception, that the part u aciirified 
or Bcratched irith a lajicel, bo M to 
cause the blood to flow ; oc hf (he 
appHcationofe«cari£cator,wIuth makes 
hj one action from aeren to twenty- 
one light BuporScial cuts. Then the 
slass 19 placed over it again with the 

■hted paper iii it, and when sufficient 
[ood has been takeu awa;, then the 
parts are sponged, and a piece of stick- 
mg plaster applied over them- 

811. Xteat^ea a&d their Appli.- 
cation. — Tho leech used for medical 
purposes is called the Au-ui& itudicinalu, 
to distinguish it &om other varieties, 
luch as uie horse-leech and the Lisbon 
leech. It varies &om two la four inches 
in lengtu, and is of a blackish brown 
colour, marked on the back with aiz 
TeUoF spots, and edged with a yellow 
line on eac^ side. Formerly leedies 
vere supplied by Lincolnshircj Tork- 
Hhire, and other fenny countries, but 
latterly most of the leechea are procured 
from France, where thej are iww 
becoming scarce . 

813. Whzn Lebchss abb Afeuao 
to a part, it should be Ihoniiighly &eed 
from down or hair by shaving, and all 
liniments, &c., carefully and (;ffectuaUy 
cleaned awa; br washing. If the leech 

times great difficulty is experienced in 

u the c»8e, loU the leech iiita a Ijttle 
porter, or moisten the surface witi a 
little blood, or milk, or sugar and water- 
Leeches nisy be applied by holding 
them over the part with a piece of Ihien 
cloth, ov by means of an inverted glass, 
under which t^iey muat he placed. 

813. 'When applied to tdb Guas, 
care diould be token to use a leech ^lass, 
as the J are apt to creep down the patient" s 
throat ; a large swan's quill will answer 
the purpose of a leech glaae. When 
leeches are gorged they will drop off 
themselves ; never liar them off fror 
a petsoii, but just dip the point of 



moistened finger ii 
touch them with it. 
814. Leeches i 
usTiuiTi about two drachms of bhwd, 
or ail leeches draw about an ounce ; 
but this ia independent of the bleeding 
after they have come o^ and more 
blood genentlly flows then tiian during 
ih& time they flie sueking. The tola! 
amount of blood drawn and subeequenUy 
lost by each leech-bite, is nearly aelf an 

81fi. Aftbb Leeches oome 4W4t, 
encourage the bleeding by flanneU 
dipped m hot water an4 wrung out 
dry, and then apply a worm " opoagio- 
piune" poultice. If the bleeding is 
not to he oncouroged, cover tbe bites 
with a rag dipped in olive oil, or spread 
with »permaceti ointment, having pre- 
viously sponged the p«ita deaq- 

810. WusN B^EEDuo ooNmnjEa 
&om leech-bitea, and it ia desirable to 
slop it, apply pressure with the fii^en 
over ttie part, or dip a rag in a atrong 
solution of alum and lay over them, or 
UBO tha tiBOtme of saaqulehlorida of iron, 
or apply a leaf of motioo to them, placing 
the under surface of tha leaf next to the 
•kin, or toqeh each bits with a flnelp- 
pointed piece of lunar osustic, or lay % 
piece of unt soaked in the eitnict of lead 
over the biles ; and if oil these tried in 
suceeBsion tail, pass a fine needle 
through a fold of the skin so ai to in- 
clude the bits, and twist a piece of 
threwl round it. Se sure never to dow 
any one to go to sleep with leech-bkei 
bleeding, without watohiug them care- 
jully; and nevei apply too many to 
children i or plaoe tbem where their 
bites can be comioeaBed if qecessary. In 
other words, n«ivr tippitl l*tehn to cASd- 
rm txcept ovtr » tent. 

617. AFrsa Leeobbs h4vb bben 
USED they should be placed in water 
containing sixteen per cent, of salt, 
which iocihtatcs the removal of the 
blood they contain; and they should 
afterwards be placed one hy one in warm 
water, and Uie blood forced out by 
genlit preiiure. The le^ohea should 
then he thrown into fi^sh water, which 
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U to be Tenewed erery tweoty-ftrar 
lioun ; and they may then be re-npplied 
nfleT an interval of eight or ten days : 
'« B«cond time they may be disgorged. 
The best plan, howeTer, ia to strip the 
leech by liravinff the thumb and foce- 
flnger of tie right hand along its body 
frtoQ the tail to the mouth, the leech 
being fiimly held at the sucker eitre- 
mitf by the fiiiKeiB of the left hand. By 
ttdi means, -with a few niinutes' rest be- 
tween each npplicBtioii, the same leech 
may be tiaed four or five times in »uc- 

818. It A LZBOB BB . 

SwAixowED, or by any met 
get into the body, employ an 
enema of salt and water. 

819. SCAKI?ICATI0N 18 1 

severe contusionB, and inflan 
parts. It is performed by scratching or 
slightly cutting through the skin with 
a lancet, ludtung the lancet ai yon 
would a pen when you are ruling Imes 

820. Terms used to egress tlie 
Properties of Hedicines. 

821. AaaosBSNTS are medicines 
which destroy acidities in the stomach 
and bowels, such as magnesia, prepared 
ohalt, &c. 

822. Altbeativss are medicines 
. which restore health to the constitn- 

lion, without producing any Benaible 
effect, such as sarsapaiilla, smphur, &c. 

833. Analeptics are medicines that 
restore the strength which has been lost 
by sickness, such ai gentian, bark, gas. 

824. AkodivisSiq medicines which 
lelieTe pain, and they are divided into 
Uiree kinds, ledatimi, hypnelicif an ' 
nareotiet (see these tecmsj ; cainiJuHr 
anodyne as well as narcotic. 

826. Antacidb are medicines which 
destroy acidity, snch oi lime, me^eda, 
soda, fto. 

8S6. ANTAi.EALisa aie medicines 
given to neutralize alkalies in the sys- 
tem, such aa citric, nitric, or sulphuric 

827. ANTHBusimics a 
usal to expel and des^y 



the stomach and intestines, such as ti 
pentine, cowhage, male fem, f 
828. AHTiBiLioiia are i 
which ate useful in bilious a 
snch as calomel, £c. 

i9. AxTTHHKOJiATiCB are medi- 
used for the core of riieumatism, 
such aa colchicum, iodide of potash, &c. 
""1. Antiscohsctics are medicines 
: scurvy, such as citric add, £c. 
• Antisbftics are substances 



889. Ahtisfabhodics are medicines 
which possess the power of oiercoming 
spasms of the nmscles, or sllaying severe 
from any cause unconnected with 



mflammatiDn, suchasvolcril 






Afebikntb are medicines whiiJi 
move the bowels gently, such as rhubarb, 
manna, and giey powder. 

834. AnouATTCs are cordial, spicy, 
and agreeably-fiavoured medidnee, such 
~ ~ cardamoms, cinnamon, &c, 

835. AsTBiNOENTB STB mcdicines 
which contract the fibres of the body, 
rTiminiab excessive discharges, and aiit 
indirectly as tonics, such as oak bark, 
gejls, Ac. 

836. ATTENnANTS are medicines 
which are supposed to thin the blood, 

imoniated iron, &c. 

IjLLSAMics are medicines of a 
soothing kind, such as tolu, Peravisn 
balsam, ftc. 

838. Cabxinatites are medicines 
which allay pain in the stomach and 
bowels, and enel flatulence, inch sa 
aniseed water, sc. 

839. Cathabtics are strong piu^- 
tive medicines, snch as jalap, &c. 

840. CoEDULS are exhilamting and 
warming medicines, such as aromatic 
confection, &c. 

841. CoKBOBOBAjns are medicines 
and food which increase the strength, 
such as iron, gentian, meat, and wins. 

842. Dbkolcents correct acrimony, 
diminish irritation, and soften parts by 
covering their surfaces with a mild and 
viscid matter, such as linseed tea, 
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eiim, mucilage, honef, and muBh-msI- 

843. LiEOBBTRtiBNTa are medicines 
vlitch TcmoTC obstnictioQa, such u 
iodide of potAsli, &c, 

814. Detebobktb clean the Burfacts 
OTor wHcli they puss, such, m toap, &c. 

645. Diaphoretics produce perspi- 
Tation, fioch as tartrate of antunany, 
Jamea'e povdetf and eamplior- 

846. DioEETiVBS are remedies ap- 
plied to ulcera or wounds, to promote 



847. DiBcnnratTB possess tlie pover 
of repelling or resolving tumonrs, sucli 
as galbanum, mercmy, and iodine. 

848. DiuiLETicB act upon the kid- 
neys and bladder, and increase the flov 
of luiite, such as nitre, squills, can- 
tharides, camphor, antimony, and juni- 
per. 

849. DBAsncB are violent piu^;a- 
tives, such as gambwe, &c. 

BfiO. Eketics produce vomitrng, or 
the discharge of the contents of the sto- 
mach, such as mustard and hot water, 
tartar emetic, ipecacuanha, sulphate of 
BBC, and sulphate of copper. 

861. Ehollibhts are remedies used 
externally to soften tlie parts they are 
anjied to, tucli as spenaaceti, palm 

80S. Efupaatics are medicines 
which blister or cause efiiision of serum 
under the cuticle, such as Spanish Sies, 
Burgundy pitch, rosin, and galbanum. 

853> Ehhhines are medicines which 
produce ineoiing, such as tobacco, Ac. 

864. Ebcuabottcs ore medicines 
which corrode or destroy the vitality 
of the part to which they axe applioi^ 
such as lunar caustic, &c. 

80S. Expectorants are medicines 
which increase expectoration, or the 
discharge from the bronchial tubes, 
such as ipecacuanha, squills^ 0| ' 



806. FeBHiFuaEg are remedies used 
in fevers, such as aU the antimo! 
bark, qtunine, mineral acids, nrsei 

807. Hydraooqvbs are medicines 
which have the efiect of removing the 



868. HiPNOTicB ore medicines that 
relieve pain by procuring sleep, such OS 
s, henbane, morpMa, poppy. 

J69. LixATrfKs are medicines which 
cause the bowels to act rather more than 
natural, such as manna, &c, 

860. Nabcotics are medicines which 
cause sleep or stupor, and allay pain, 
such as omum, &c. 

661. NoTBiBHTa are remedies that 
aourish the body, such as sugar, sago, 
&c 

Pakioobics are medicines 
which BCtuallr assuage pain, such as 

bane, hops, opium. 

863. P&oFHYLAcncs ore remedies 
employed to prevent the attluik of any 
puticnlar disease, such as quinine, &c. 

864. PunoATivEs are medicines that 
promote the evacuation of the bowels, 

" "'" " " senna, aloes, jalap, salts. 

HEFBioEBAHts Ore medicines 

luppress an unusual heat of the 

bo^, such OS wood sorrel, tamarind, &c. 

866. BuBEFACiBHTS are medicament! 
which cause redness of the skin, such as 
mustard, &C. 

867. SEDATTVBsaiemedidneawhich 
depress tha nervous energy, and destroy 
sensatioTU so as te compose, sooh as fox- 
glove. (Sti Pabeoobics.} 

868. SiALoooooEs are medicineB 
which promote the flow of saliva or 
spittle, such as salt, calomel, &e. 

869. SoFOKipicsaremedicines which 
induce sleep, such as hops, &c. 

870. Stikuiaitm are remedies 
which increase the action of the heart 
and arteries, or the energy of the part 
te which tliey are applied such as food, 
wine, Bpiiits, ether, sassa&as, which is 
an internal stimnlant, and savine, which 

871. Stomachics restore the tone 
of the slomacb, Buch as gentian, &c. 

873. Stiptics ore medicines which 
constrict the surface of a part, and pre- 
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878. SuDOEiFica promofe profuse 
perapiraticit or Bwsating, such as ipeca- 
cuaohft, antdmony, Jamea's powder, am- 

874. Tonics giTe general Eti^ngtli 
to the cOHBtitutioti, restore the natural 
energies, asd improve the tone of the 
ajBtSm, Buch as oU Ibe vegetable bitteiB, 

of food, idiie, and beer. 

876. Vebicakts are medicines whicli 
blister, such as strong liquid ammo- 



i. We urge the necessity, in fcll cases 
of cholera, of an instant [econjse to 
medical ud, and also under every form 
and variety of indisposition : for oU dis- 
orders are fcond to merge in the domi- 



however alight. He invasion of cholera 
may thus be readily prevented. 

ill. Let btebt iMPusiir, ai 
and vegetable, be qnicldy remav 

a distance &om the habitation, bu 

alaughter-houses, pig-sties, cesspools, 
necessaries, and all other domestic 



iv. Let ^ia. TTncovered Djuraa l* 
carefully and frequently cleansed. 

V. Let the Gbouhdb in and around 
the habitation bo drained, to as effectu- 
ally to carry off moiaturc of every kind, 

vi. Let all Paetitions be removed 
from within and without habitations, 
which unnecessarily impede ventilation. 

vii. Letevsry RooMbe daily thrown 
open for the admission of fresh air ; this 
shoold be done about noon, when the 
atmosphere is most likely to be dry, 

viii. LxT 1)ht Scrubbino he used 
in domestic cleuuiiig in place of water 
cleanung. 

ii. Let exoeesivb Fatioue, and 
exposure to damp and cold, especially 
during the night, b« avoided. 

i. Let the vse of cold drinks and 
■eid liquors, especially nnder fatigue 
be bToided, f- — ^— "-- >-■ - ' »--'-> 



xi. Let tub use of cold acid fruits 
and vegetables bo avoided. 

liL Let Eicess in the use of ardent 
and fermented liquors and tobacco be 
avoided. 

liii, Le* a Pooe Diet, and tte use 
of impure water in cooMng, or for drink- 
iiiR, be avoided. 

Let the wearinq of wet and 
insufficient clothes be avoided. 

Let a Flannel or woollen belt 
n round the belly. 
Let Personal Cleamli^iess he 
carefnlly observed, 

ivii. Let Everv cause tending to 
depress the moral and physical ener- 
■ carefully avoided. Let eipo- 
eitremes of heat and cold be 
avoided. 

iviil. Let Cbowhino of persons 
ithin houses and apaitments be 
avoided. 

. Let SLEEFiNa in low ot damp 
< be avoided. 
Let FioEa be kept up during the 
night in sleeping or adjoining apart- 
ments, the mght being the period of 
most danger &om attack, especially 
under exposure to cold or damp. 

ixi. Lei all Beddino and clothing 
be daQy exposed during winter and 
spring te the fire, and in sununcr to the 
heat of the sun. 

ixii. Let the Dead he buried in 
places remote from the habitaliona of 
the living. By the timely adoption of 
simple meana such as these, cholera, Or 
other epidemic, will be made to lose its 

S77. Bul6BfortliePreBeTvatlon 
of Health, 

878. Puke Atmosphebic Am is com- 
posed of nitrogen, oxygen, and a wry 
small proportion of carbonic acid gas. 
Air once breathed has lost the chief part 
of its oxygen, and acquired a ^ropoi- 
tiooate increase of carbonic Bold gas. 
ThirtfoTt, health requires that wb 
breathe the same air once only. 

870. The Solid Past of oob 



when the body is heated. 
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There/on, tbod, wliich ia to repair the 
los3, aboiUd be taken iHth doe Kgatd to 
the eserciae and waste of the bo^. 

880. The Fluid PiHt OF OCR BoDiEB 
also wastes constantly ; tbsre ie hut one 
fluid in animaJs, wHch ia wat«r. T^ei-e- 
Jitre, water only is necessary, and no 
artifice can produce a better drink. 

881. The Flitid op our Sodhs is 
to the solid in proportion as nine to ono. 
Thtrifore, a like proportion should pre- 
Tail in the total amount of food taken. 

882. LlQHT IXEHCISES Al 

Ant influence upon the growth and 
Tigour or animals and plants. Thirefo 
OUT dwellings should freely admit t 
Bolat raya. 

883. DbCoSposino Anihai. a: 
Teoktablb SubstaKces yield varic 
noxious gasea, wMch enter the lun„ 
and corrupt the blood. Thtrt/art, ^1 
imparities ahould be kept .away from 
OUT abodes, And every precaution be 
observed to secure a pure atnlospber 

884. 'Warmth is essential to 
the bodily fUnotionfl. T^ertfore, . _ 
equal bodily temperature ahould be 
maintiuned by exercise, by clothiog, 

885. Exercise w arks, IN vigorateb, 
and purifica the body ; clothing pre- 
serves the wermth the body gencratea; 
fire imparls warmth eitemally. There- 
^^*,toobtain and preserve wflrmth,eier- 
cise and clothing are preferable to fire. 

886. Fire consukes tiik Oxyoen 
of the air, and produces noxious g;aaes. 
Tfifrefore, the air is less pure in the pre- 
sence of candles, gas, or coal fire, than 
otherwise, and tiis deterioration should 
be repaired by increaaed ventilation. 

887. The Skw ib a hiohlt-or- 
QANizED Mekbrasb, fulI of Diinute 



/^cording to the state of the atmosphere 
and the temperature of the body. It 
also " breath^," as do the lungs (though 
less actively). AU the internal organi 

Kmpathize with the sMn. Therifon, it 
oidd be lepeAtedly cleansed. 
888. Latb Hodbs and Amfous 
PoBaum exlutuH th« nerrom system, 



and produce disease and premature death. 
Th^efoTt, the houiE of labour and study 
should be short. 

889. Mental and Bodilt Exer- 
cise are equally essential to the general 
health and happiness, Th^tfort, labbur 
and study should succeed each other. 

ILT upon simple solids and fluids, of 
which a Bofficieut but temperate quan- 
tity should be taken. Thtrifart, over 
indulgence in strong drinlis, tobacco, 
snuff, opium, and all mera indulgences, 
should be avoided. 

891. SUDDBN AlTBBHATIONS OF 

Heat and Cold ax* dangerou* (espe- 
eially to the Tonng and the aged). 
Thtrifart, clotmng, in quantity and 
quality, ahould be adaptaa to the aHer- 
--•- — - of night and day, and of the 

And tfurtfare, alto, drinking 

cold water when the body ta hot, and 
hot tea and sonps when cold, are pro- 
ductive of many evils. 

892. MoDBHATiOH Tt Eatiho and 
drinking, short hours of labour and 
study, regularity in exercise, recreation, 
and rest, cleanliness, equanimity of tem- 
perand equality of temperature,— these 
are the great essentials to that which 
suipasses all wealth, AeaitA of mind and 

893. Misehief Haksra. 

Ov, oonld thare in tl^ irDrld MlfinnUI 
ne Uttla spot of bappj fnmnd, 
arfl vllUfe plemm inifbt go njabd, 
ViOmt Uw Tillii(g Utifing I 
T donblT blett tlut pl>« mHild bi, 
Wbere nil might dwsU In libarty, 
Fr«e tVom ths bittflr niiftay 

^□■flipB' eudlEH prattlinf . 
a spot WD» raaUj hoowa, 
Shh F»aa mi^t oJnim it u ku owb, 
the might Bx b«r thnne, 
mi .Dd for OYM i 



might »i^ and Eve, 



Than 

While areiT odb would lo 

littls e^ghta thej might rweive 
And ba pffenJad aerer. 
"Til miuhief-malien Uut remove 
Par from our heuta (he mimth of 
Aad 1«d n* all to diuppmra 
What |<tM laothnplMtan. 
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Thtj Hem (o Uka one'i pui— but w. 
Tkcj'rsheud our cirei, nnldodlr th 
Th«J toon nlul IHem k11 ■gkin. 
Miiod with theii poiaanoiu mew 



"Don-ti 






■rodld Dot t«U u 
StrniKlit to jonr neigbboar'e lioue (hej fio, 
ITiuTAtliig: flferjthlntf tba^ know ; 
Asd bnuk the pauiA of high uid low, 

Wife, hoibind. rriind, ud brother. 
Oh, that th« miichiAf-mAliiiif: crew 
W*B •ll mdoced to one or two. 
And thej were pmiDt«l redor blue. 

That ererj one might know them 7 
Th«P woald oar TtUsfen forget 
To Tag* mni qturrel, fame Bod tnt. 
Or fUl inlo ui mfij pet. 

With Uuop w mooli h*low thun, 
Tor 'til ■ wd, degndinE put, 

And pl»t > dtcger in Hie hesrt 
We ought to lore ud oheFiah. 

Then let u erermore be ibnod 

In qiuetBeu with ftll uoond, 

"Whilft fi-iendebip, joj, ud peuw ftbound, 
Altd ugrj feelings periih ! 

894. 8igm of th« Weather. 

89&. Dbw.— If the dew ]iei plenti' 
folly on the gran after a fair day, it is i 
dgnofanother lair day. Ifiuit,aiidthera 
it no irind, rain muat folloir. A red 
evening portends fine weather ; but if it 
qiread toe k upwaidi from the liori- 
£01 in the evening, and especially 
numJog, it fi^etella wind or rain, 01 
both. When die aky, in rainy weather, 



like fleeces, but dense in the middle and 
bri^t towards the edges, with the sky 
bright, they arc signs of a&aBt,withhai!, 
•oowj or ram. Ifdouds foimhighinair, 
in thm white trains lilco locks of wool, 
they portend wind, and probably rain. 
When a general cloudiness covers the 
■ky, and imall bUck fragment* of cloud* 



fly underaeath, the; are a sure Etgn of 
rain, and probably it will be lasting. 
Two currents of doudi always portend 
rain, end, in eununer, thunder. 

897. Hbatenlv Bodies. — A lia;:i- 
ness in the air, which fades the sun's 
light, and makes the orb appear wbitish, 
or ill-deflned — or at aigbt, if the moon 
end stars grow dim, and a ring encircles 
the former, rain will follow. If the sun's 
rays ^pear like Moses' boms — if white 
■t Dettmg, or shorn of his rays, or if he 

foes down into a bank of clouds in the 
orizon, bod weather is to be expected. 
If the moon looks pale and dim, we ex- 
pect rain ; if red, wind; and if of her 
natural colour, with a dear sky, fair 
weather. If the moon is rainy through- 
out, it will clear at the change, and, 
perhaps, the rain return a few days 
after. If fair throughout, and rain at 
the change, the fair weather will pro- 
bably return on the fourth or fifth day. 
B88. Weathor Frecantioiui.— 
If the weather appears doubtful, always 
lake the precaution of having an um- 
brella when you go out, pwticularly in 
going to church ; you th^by avoid in- 
curring one of three disagreeables ; iu 
the first place, the chance of getting 
wet — or encroaching under a fiiend's 
umbrella — or being under the necessity 
of borrowing one, consequently in- 
volving Hia trouble of retutning it, end 
posaiblT (as is the case nine tunes out 
of ten) inconreuieiidng your friend 
by neglecting to do so. Those who 
disdain the use of umbrellas generally 
appear irith shabby hats, tumbled 
Ixmnet ribbons, vninkled silk dieises, 
Ac., &c., the consequence of &equeut 
aiposure to unexpected showers, to say 
[lothing of colda taken, no one can teU 

899. Leecli Barometer.— Take 

in eight-ounce phial, and put in it three 
jills of water, and place in it a healthy 
[eech, chensing Uie water in summer 
ince a weei, and in winter once in a 
fortnight, and it will most accurately 
pn^Boeticate the weather. If the 
weather is to be fine, the leech lies 
motionless at the bottom of the glass. 
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and coiled togetlier in a epiral form , 
rain may be expected, it will creep up 
to the top of its lodgiDge, and remain 
tfaeie till the weather is settled ; if ve 
aie to hare wind, it will moie throagh 
its habitation with amazing iwiitnesB, 
and seldom goaa to roat tdll it begins t 
blow bard ; if a [emarkabl 
thunder and rain is to gnc( 
lodge for aonie days before s 
tinuslly out of the water, ai 
great uneasineaa in violent 
conTulaiTe-lihe motiomi ; in 
clear sunrntcr-lita weather : 
etantl J at the bottom ; and in tmow as in 
rainy weather it pitchea itfi dwelling in the 
Yerj mouth of th» phial. The top should 
be covered over with a piece of muslin. 
900. The Chemical Barometer. 
—Tale a long narrow bottle, such as an 
old-fashioned Eau-de-Cologne bottle, 
and put into it two and a half drachms 
of camphor, and oloTCn drachms of 
epirit of wine ; when the camphor is 
dissolved, which it will readilv do by 
alight agtation, add the follawing mix- 
ture: — Take water, nine drachma; 
nitrata of potash (aal^etre), thirty-eight 
grains ; and miuiate of ammonia (sal 
ammoniac), thirty-eight grains. Dis- 
solve these salts in the water prior to 
mixing with the camphorated spirit ; 
then shake the whole well together. 
Cork the bottle well, and wax the (op, 
but afterwards make a very small aper- 
ture in the cork with a red-hot needle. 
The bottle may then be hung up, or 
placed in any stationary position. By 
obserrins the different appearances 
which the materials assume, aa the 
wentlier changes, it becomes an excel' 
lent prognosticator of a coming storm or 
tit a Bunay sky. 

901. Sigoiftoations of Names. 



Audi, Sebrne, • burden. 
AndiBW, Griii, ooungMius. 
Aothony, r.iiin, DooriihiDi;, 
AnhibiU, Gtnua, a bold obierier. 

ArthoF, BritiA, ■ atnmi; maa. 
Anmitin } ^^""".veoemblB, grand. 
Baldwin, 'airman, ■ bold winoer. 
Batdulph, Qtrman, ■ fsmoas helper. 
Bsm&by, Stbrae, a prophet s son. 
Bartholomev, SitrnK. the aoa of him vl 



Kdgu'. Saxsa, hspp7 hoaour. 
Bdmnnd, Saron, beppf pftBoe. 
BdwMd, Sazai, hippjr keeper. 
Edwin, ^offfq, hKppj conquflTOF. 
B|;bert, 9acot, siar bright. 
Elijib, Stbriw, Ood the Lord. 
Elidu, Stbrtm, the uliation of Ood. 
Epbrsim, Stbrtw^ fruitful. 



Freode, Omitoi, free. 
Frederic, Otr-<xi; rieh peace. 
Oabriel, Hilnr, the lUength of G.d, 
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a, Oruk. b 
i, Saion, & 



Godwin' a 
' Griffith, A 



, bright hi ^Id. 

B godly dig]>i»ltlini. 



Hrrb«i, Qtrman, a bright lord, 
Hsrcula, 6t-ffefr, thoglorr of H«ra, or J'uo 
EcEekiBb, j;c»rng, cleaiinc to the Lord. 
Boratio, Itnliim, worth; Id bs beheld. 
Bowel. BrilUh, Kiond or whole. 
Hubert, fffimm, » bright colonr. 
Hugh, Datclt, high, lofty. 
Humphrey, Gtrman, drjmeatTo penc*. 
IiigrsTU, Otrman, of an^lic purity- 
iBku, Htbrew, laughter. 

Joab, Jfafrrnc, fBtherhood. 



hn, Hebrna, the grace of tho Lord, 

uh, Zfeiriu.Bdove. 

Duthau, HebrtVt the gift of tho Lord. 



Llewellin, ^jHa),lll>e it lion. 




Vhicent, t^Ws, eonquerine. 


Lociui, Latin, •hiuing. 




Vivian, Xolio.liTing. 


Lukg, Or<c^,awoodorgTaTe. 




Walter, OtntioH, a oouqnerm. 


U«k,£«/in,Bh«niner. 






U>rtin,£<it,<.,mBrti>]. 




WiUim, OfTO-OB, defendiDs maDy. 


M,ttbew, Hf Sr(», . j^ft or pre 




Zacchens, Synoe, Lunoceat. 


Mmrice, /.ntin, ipmoE of a M 




Zachary, Stir™, rememberuig the torj. 


M»r.dith, Bri(/i*, the rosring 


r these*. 


Zebedee, S^na::, baling an inhemance. 


MiehKl. Bihna, who is like Ood r 


Zedekiah, Hebriit, the juitice of Ihe Lord. 



HioolH, Orttk, Tioto 


riouo 


rwlh 




Moel,fV««*,belonguigK. 




almiy. 










CDiadiah. //rtrcv. th 




at o( the Lord. 


Obrer.io&^mioU 








Orlanilo, llaUaM, CO 


naelfoiUi* 








PhUip, Ortih, a hiier of hortea. 
Phineic, Afftrm, ot'bold eonnMni 
Satph, Aontraotad from Radi^pfa. ot 
Sabdal, tv Banulpb,' pSotfoa, pure hf 



Heabon, Ht6ra«, the ao 



Simeon, Hebrru, 



Stephen, Ortrk, a nvwn or gariud. 
Swithin, aoaon, very high. 
Theobald, «<uihi, bold orer Vaa paoifc 
Theodore, Gratk. (he gia of Ood. 
Tbeodoaiua, Grttk. given of God. 
TheophiluB, Orak, a lover of Qod. 
ThoDiaa, Hehrtx, atwm. 
Timothy, ertrt.afearerofOod. 
Toby, or Tobia^ fftSrtir, the goodoesB of lie 
Lord. 
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Alnlu*, Ontk, Ifaa tnUu 


iUb.i.£o«-,i<>«ir' 


Altlu.,-0»t, b<.Qtm«. 


ih«u«i. ibDdUi., ayrfau, DNKniAo-Qt. 


Alioe, AliM, Oown, aohle. 


J[arg«t.ainK»..|»ii. 


Am.j,imtlim,Fr~*,tl>«L>,»i. 


Jbnhi, J7*ir«. trittoiBM. 


Adiu, Aou, oc Huuh, Bttrm, goiiau. 


lfarr,ff<bw,bitt«T. 


A»lHlU,idt>ii.Bf>Ur>ltv. 


Ibod, Matilda. «rwk, • kdy ol kiiMB-. 


Aonote. £a«(», lilw goU. 




Bubm, Xoiin, foreign ot >truga. 


Uildnd. Smm, ipeaUng mild. 


Butrioa. Ltli,, naWng luppj. 


H«t. On*H», U. »» « ^,-B. 


Benedict., Xfl«n,blM«<l, 




B.™»,a™*, brlngina-rirtoTj. 


01j7npi.,0r«»:,l»»i.nlj, 


Berth., Or«*,brtght or ftmmifc ■ 






P.raeU, or PetroniUa, litUe Pp*f r. 


Bo», L<Mm. f;«>d. 


PatJeocB, !-.«., bearing i«lientlj. 


Bridgirt, IrUk. diiDiBg Imglit. 


PaDlina, LoHn,fmid%i ^PaMlin: 


C»ud», AH*. ■ »f«i»> of... 


PeiieLape.e're.t.atark.j. 


C^vine. SrwJl, pue « iil««. 




ChMitj, 0«.*, ioft, b«l>^. 




duiloUa. f>B<d, sU aoUe. 


FhiUppa, Snat, /»Mh 4/' /-UNp. 




Fluba, Onti, Ike li^ of lib. 


C*ar2u. Doble-ipLnMd. 


Ptvllia, Crwi, a Rim b«wb. 


Cliloe,o-..*,. green berb. 




Cbrutiui, Orttk, belonging Id Chrill. 


Prudence, Idtio. diuraUon. . 


C«iU^iah.,froniC«il. 


r/ache, Gr.rt, ibe wnL 




Kacbel, /f <6rw, a Jamb. 


Ci«^Z<it«,el«rnrbri(!!.t. 


Bobecaa, H(ir«. fct or plmnp. 










Diin.. Onrk, JafAxr* liiughUr. 


RoH,C<M.,ar<»e. 


I>onM.ffir«*,.wild™. 


R«abdU. JMIte., 1 IMr rose. 


Dondir, «m*, UMgHt of God. 


Ko.™l«r. K-jJ-*, a faff rae. 




Tiatb, H>ir.m,tMmMag. 


EleHwr, «u«. aU truitTiil. 




KL«, Eliubttfa, H^«, the 0.U1 of Ooi 


Saloiiia,Aal»-,|ieif>ot. ■ 




Sapphk., a™.*, lib . .«phi« aioo.. 




a««h,H(ln.,apniw-. 


EMber, HeitbeT,H«[r», lecnt. 


SibjUa, On»t, Ui. coohhI of God. 


K.e, Htir™, Mining life. 


Sophia, Orut, wivjom. 


Eunice, Or<.*, &ir nctorr. 




Eudoi., Grtft, prcnpetiflg in Out mr- 




Fnocn, Otnam. hrm. 


Tabith., SgriH, ■ rtw. 


Oerlrode. ff(r«»..lltTath. 




Once, Jt<i<i>, bTooi. 


Thefkioma, »«.*, giien b^ God. 


Eigv, fleJiw, > ilrMgac. 


I^Tphoea, Otm*, debcion*. 


Heleu, Ortek, iUnring. 


TrjiAeiM, <?r«t, deBcaU. 


J«e,^««(A"--'-™!«. 


Tiiia. Ene,ftmii-ini qf DaeU. 


^■nna, <*r/»u«« q/'Jolbs. 


Una]a,£<.M*,aramaleb«ar. 



Jaoat, JeauwUe. b 
Joree, Frtnck, pioaaaat. 
liabeUa, apamii, fair Elin. 
JudiUi, HrirtK, pniiing. 
JuUa, Ju!iana,/#Hirtiiitf ofJuliitt 
Letitia, LoHh, jn^ of giadueae. 
Ltm, Qrtfk, better. 
LaL!reba, i^o^H, a ebaite Roman 
Ldo^, Zdlfiip/'nKimiiei^.LiinHj. 
l^dia, Ornk^ deaeended from Lr 



Zetwliu, 0rn*, tba lifa <^ Japitar, 

008. HiBt* <m tbe Baroiostar. 

903. Why ioti a Baromettr 61- - 
dicaU tht Prtsiure of tb* Almaip/ttr* / 
Because it consists of a. tul>e con- 
taining qmokailTor, cioaed M cute au\. 
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Erowurs of si 
ftlnnce* the weight of ths 
mercujy (quicksilTer); and when t^ 
preuura of the oil upon the open lur- 
bee of the merciuy increxea or de- 
GTMflea, the mercury rues or falls in 
reniODU thereto. 

904. ITAii it a Jtaromelar eaUei 
alio a " Wiatlur Oliut " / Because 
clumgcs in tiie wenthot are eenerally 
preceded by oltcrationf in the atmo- 
spheric pressure. But we cannot per- 
ceive tluMe changes ai they eraduaLy 
occur ; the alteration in the height of 
the column of meroury, therefore, enables 
lu to knov that atmospheric changes 
(U^ fnlrtng plice, and by obserration we 
ara enabled to determine certain rales 
by which the state of the weather may be 
foretold with considerable probability. 

905. Whif doei the Hand of tht 
Wtatker Diaithimtii iU Fonliott u;hm 
the Column of iterew;/ riaei or falh ! 
Dccause a weight which floats upon 
the open surfiu* of the mercury is 
attoclied to a string, having a nearly 
equal weight at the other extremity; 
the string is laid otct a revolving 
pivot, to w&ch the band is flied, and 
the Mctdon of the string tums the 
hand as the mercury rises or falls. 

906. f Aji dott Tagping the Fact 
of th* Barometer HHiutimet eauie the 
Hand to Mover Because the weight 
un the surface of the mercury fre- 
quently IcBQs against the side of the 
tube, and does not move freely. ^ And, 
also, the meicuiT clings to the sides of 
tho tube by capillary attraction ; there- 
fore, tipping on the face of the baro- 
meter sets tho weight free, aud over- 
comes the attiactjon which impedes the 
rise or fall of the mercury. 

fl07. IFAy lioei the FaU of the 
Barometer danote the Approach of 
Bam t Becaose it shows ^t as the 
air cannot support the full weight of tho 
column of mercury, the atmosphere must 
bo thin with watery vapours. 

908. Whg doei the Bit of the 
Barometer denote the Approach of 
Fim Wealhtrt Beoause Om external 



air, becoming dense, aod free from 
highly elastic vapoun, presses with in- 
creased force upon the mercury uptm 
which the weignt floats; that weight, 
thsrefoie, sinks in the short tube as tho 
mercury rises in the long one, and in 

Fair, li. 

808. When doet the Bm-omttfr itand 
hiphettt When tliere is a duration 
of frwt, ot when north-easterly winds 
prevail. 

910. Why ioa the Baromeltr ttarul 
lighat at then Time f Because the 
itmosphere is exceedingly dry and 
dense, and fully balances the weight 
of tlie column of mercury. 

811. When doei the Barometir itand 
hnceit? When a thaw follows a long 
frost, or when south-west winds prevail. 

912. Why doei the Barometer aland 
lovmt at theie Tirfca f Because much 
moisture eiiBts in the sir, by which it is 
reuderfd less dense and heavy.* 

913. Cheap Fuel.— One bushel of 
small coal or sawdust, or both mixed 
togctlier, two bushels of sand, one 
b^u^el and a half of clay: Let these 
be mixed together with common water, 
like ordinary mortar ; the more they 
ate stirred and mixed together the 
better ; then make them into balls, or 
with a small mould make them in the 
shape of bricks, pile them in a dry 
place, and when they are bard and suf- 
ficiently dry, they may be used. A firo 
cannot be lighted with them, but when 
the fire is quite lighted, put them on 
behind with a coed or two in front, 
and they will be found to keep up a 
stronger fire thou any tool of tne cma- 
mon kind. 

814. Economy of Fuel.— Theio 
is no part of domMtic economy which 
every Iwdy profeases to understand better 
than the management of a fire, and yet 
(here is no Imuich in the household 
arrangement where there is a greater 

■ Fron "The }tM»n Vlhj — OeniriJ 
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propcutionill and lumecesMTf waete than 
aiisee from ignonuiico tad mismauftife- 
ment in tliis article. 

918. It IB AN Old Adaob that 
must Btdc no man's fire untQ we have 
known him seven years ; but we n ' ~ 
find it equally prudent if we were ' 
ful aa to the ettrring of oar own. 

516. Antbodt, dtoebd, can 
I'p A FoEBB and tos« the «oalB about : 
but that is not Btirring a fire ! 

517. Thshoht, thbUbhofaPoker 
applied lolelj to two particular points 
— the opening of a dying fire, so as to 
admit tLe free passage of the air into it, 
and Bometiniea, bat cot always, through 
it; or else approximating tne remains 
of n httlf-bumed fire, so as to concen- 
trate the heat, whilst the parts stiU 
ignited are opened to the atmosphere. 

918. Thb Sahb Observation may 
apply to the use of a pair of bellows, 
the mere blowing of which at random, 
nine times out of ten, will &il ; the force 
of the current of air sometimes blowing 
out the fire, as it is called — that is, 
carrying off ^o calorie too r^idly,— and 
at otjiers, directing the warmed current 
&om tlie unigniled fuel, instead of 

919. To FBOTB THIS, let any person 
mt down with a pair of bellows to a 
fire only partially ignited, or pajtiolly 
eitinguuhed ; let li'rn blow, at first, 
not into the burning jwirt, but into the 
dead coals close to it, so that the air 
may partly extend to the burning 

990. AiTSK A PBW BLABTi let the 
liellowB blow into the burning iiiel, but 
directjng the stream partly towards the 
dead coal ; when it will be found that 
the ignition will extend much more 
rapidly than under the common method 
of blowing furiouBly into the flame at 
random. 

931. If the Conbdhbs, instead of 
■nrdering a large supply of coals at once, 
will at fint content himself with a 
sample, he may with very little trouble 
ascertun who will deal ^rly with him ; 
end, if he wisely pays ready money, he 



will b 



of b 



chant ; a situation which few families, 
evMi- in genteel life, con boast of 

933. Indeed we cannot too often 
repeat the truth, that to deal for ready 
money only, in all the departments <u 
domestic arrangement, is the truest 
economy. 

933. Keady Monet will always 
command the best and cheapest of 
every article of consumption, if ex- 
pended wiUi judgment : and the dealer, 
who intends to act Eiirly, will always 

934. Trust hot bim who seems 

986. Tbb FonicEa hopes to secure 
custom hy having a hold upon you in 
his books ; and continues always to 
maiie up for bis advance, either by an 
advanced price, or an inferior article; 
whilst the latter knows that ^our cus- 
tom can only be secured by fair dealing. 

986. ThBBE is, LiKEWIBB, Anotubb 

CoNsroEBATioN, as tkr OS economy is 
concerned, which ia not only to buy 
with ready money, but to buy at proper 
seasons ; Bw there is with evcrj article 
a cheap season and a dear one ; and with 
none more than coals; insomuch that 
the master of a family who fills hia coal 
•elia; in the middle of the eummer, 
rather than the beginning of the winter, 
will find it filled at less expense than it 
would otherwise cost him : and will be 
enabled to see December's snows falling 
withont feeling his enjoyment of his 
fireside lessened by the consideratiim 
that the che«fitl blaze is supplied at 
twice the rate that it need have done, 
if he hod exercised more fbresigbt. 

937. We must nowoau, to the re- 
eoUection of our readers, that chimneys 
often smoke, and that coals are otlen 
wasted, by throwing too much fuel at 
once upon a fire. 

938. To PBOTE THIS Obsbhtation, 
it u only necessary to remove the su- 
perfluous cool from the top of the grate, 
when the smoMiig instantly ceases : as 
to the wast«, that evidently proceeds 
from the frequent intemperate and in- 
jndieioug use of the poker, which not 
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le oinileca, but olUnx ei- 
tiiiguubes the £ra it was intended 

929. Wheaever Oil is used tor 

iha purpose of arti£iual ligbt, it ihould 
be kept iree from all exposure to aboo- 
sphenc lir; aa it i« apt to absorb coa- 
■iderablequantitieaof oxygoi- Ifoilii 
very coone or teoacious, a very uaall 
quantity of oil of tuipentane may be 

930. Candles improve by keeping 
a fev montlu. If wax candles become 
discoloured or eoiied, tbe; may be re- 
stored by rubbing them orer witi a 

931. Ta lAghtijtg Candles, 

always hobl the match to the side of 
the wick, and not over tJie top. 

933. Night loghU Field's and 

Child' B night lights axe generally known 
and are easily obtainable. But under 
dreiiffmtancea where thay cannot be 
procured, t^ vaste of candles may be 
thus applied. Make a ,/Sn4 ootton, and 
wax it with white wax. Then cut into 
the requisite lengths. Melt the grease 
and pour into pill boxes, previeualy 
either fixing the cotton in the centre, 
or dropping it in just befise the grease 
sets. If a little white wax he melted 
with the grease, all the better. In 
this manner, the ends and drippings of 
candles may bs used up, Wlieo set to 
bun, place in a saucer, with si^oient 
Witer to rise to the extent of the 16th 
of an inoh around the bass tjtlie night 
liKht 

. BeTolvine OveBS.— These 



through ironiQoiigera 
i» the country by order, when sus- 
pended in ^nt of any common fire by 
means of a bottle-jnck or a common 
wisited s&ing, will bake bread, cakes, 
piss, Ac., in a much more e^nal and 
perfect msoner than either a side oven 
or an American oven, without depriving 
the room of tlia heat and conifort of 
the fire. We have teat«d these facts, 
and can pronounce the levolTiog oven 



By a 



to be a houaahtdd treasure, 

ordinary fe, iit any room in , 

it will bake a foui-pound loaf in an 
. hour and twenty minutes. It also 
bakes pastry remarkably well, and all 
tile core it requires is merely to give it 
a look now and then (o see that it keeps 
turning. In one family the saving has 
been found to be Sa. Bd. per wt^— a 
large propoitimt of the eaminas of nanr 
poor iomllies. The cost of &e oven is 
85. 6d. We have oo doubt that in many 
families the saring through grinding 
their own wheat, toi baking their own 
bread by the means we have pointed 
out, will be as much as 10s. per week, 
and in large establishments, schools, 
&c., considerably m 



lour quarts of water fix half an hour ; 
strain it, and let tJje liquor cool to new- 
mitk warmth ; l^n put in a smail hand.- 
ful of salt and half a pound of aagar ; 
beat up one pound of the beet nour 
with some of the liquor, and then mix 
well aii together. Oo Wednesday add 
three pounds of potatoes, boiled, and 
-then mashol, to stand W Thursday; 
strain it and put it into bottles, and 
ready foe use. It mmt be tlirred 
/reguentty uihiU it is maimf, and kepi 
Mar li* Jlre. Before using, shake tha 
bottle up welL It will keep in a oool 
place for two months, and is best at the 
latter part of the time. Tlio beauty of 
this yeast a that it ferments ipMitane- 
ouily, not requiring the aid of other 
yeast ; and if oere be token to let it fer- 
ment well in the earthen bowl in wbiclt 
it is made, you may cork it up tight 
when bottled. The quantity abova 
raren will fill four aeltzer-water bottles. 
The writer of the above receipt has uaed 
this yeast for many muaths, and nevar 
had Ughter bread than it affords, and 
never knew it to Ml. 

936. Teaat.— The following yeast 
has undm^one the lest of thirty-six 
yeaia : — For a stone of flour (but ■ 
greater quantity does not require so 
much iaptoportton), — into two quarts of 
water put a nip (a quarter of an otmce) 
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Diittfi], but the yeast is better with it) 



nana, then add the quickening; let it 
Htand in a lacge jar or jug till sufficiently 
risen ; fiiat pat into an earthen battle 
oontiuuing a pint oi two q^uarts, aooord- 
ing to the lize of tha baking, part of 
tbe yeast Cor a future quicboning ; lot it 
stand uncorked an hour or two, and put 
into a cool place till wanted for a fresh 
making. For a Brst quickemng a, little 
Oermaji jieast will da. Any plain cook 
or houaewiie will readily make the yeast 
acd use it. Put the remainder of it to 
half or more of the flour, aad two quarts 
of warm water ; itir well, let it stand 
to rise, knead up with the reel of the 



flour, put It in 






n3,letit 



!, bake, and you will have good 

936. IhimeBtic Yeaat.— Ladies 

who are in the habit (and a must laudable 
and comfortable habit it is) uf making 
(tomeetic bread, cake, &t., are ioformed 
that theycaneB-iilymanulacture their own 
yeast by attending to the following direc- 
tioos: — Boil one pound of good Sour, a 
quarter of a pound of brown sugar, and 
a little salt, m two gallons of water, for 
one hour. When zuilk-vrarm, bottle it, 
and cork it close. It will be fit for use 
in twenty-four hours. One pint of this 
yea<t will make eighteen pounds of 

937. Pure and Clieap Bread. 

A friend informs us that for more tli 
twelve months he has ground bis own 
floui by a imall kand-mill, which pro- 



good enough for any one to eat), and 
that since himself and family have used 
this bread they have never bed • 
for medical sdrice. They also 
■ame meal tta puddings, £a. Tbe price 
of a mill is £1 10s. There are mills 
which giiiid and dresa the wheat at one 
operation. To grind twenty pounds of 
wheat would tidie a boy oi a servant 
about fbt^ or ^; minutes. Sucb milia 



may be obtained at any ironmonger's. 
The saving in the cost of bread amounts 
to nearly one-third, whieh would soon 
cover the cost uf the mill, and efi'ect a 
most important saying, besides pro- 
moting health, by avoiding ths eyil 
effects of adulterated fl.our. 

938. Home-mado Bread. — To 
one Quarttru of flour (three pounds and 
a huf), odd a dessertspoonfui of salt, 
and mil them "itiJl; mis about two 
tableapoonfuls of good fresh yeast with 
half a pint of water a little worm, but 
not hot; make o. hole with your hand 
ID the middle of tbe flour, but not quite 
toucHog the bottom of the pan ; pour 
the water and yeast into this hole, and 
stir it with a spoon till you have mode 
a thin batter ; sprinkle this over with 
flour, eover the pan over witi a dry 
cloth, and let it stand in a warm room 
for an hour ; not near the fire, except in 
cold weather, and then not too close; 
tlien add a pint of water a little warm, 
and knead the whole well together, till 
the dough eomes clean through tbe hand 
(some flour vrill require a little more 
water; but in this, eiperience must be 
your guide) ; let it stand again for about 
a quarter of an hour, and then hake at 
pleasure. 

939. Indian Corn Tlour and 
Wheaten Bread.— The pecidiarity 
of this bread consists in its being com- 
posed in part of Indian com flour, which 
will be seen hy the following analysis by 
the late Professor Johnston, to be mucD 
richer in glnteu aod liitty matter than 
the fiour of wheat, to which c 
atanee it owe* its highly m 
character: — 

Bngliah Fine ladin Com 



WliesI 



, IB . , , 



X\aat. 



Take of Indian com flour balf a stono 
(7 lb.), pour upon it four quarts of boil- 
ing water, stirring it alt the time ; Ictit 
stand Ull about new-milk warm, then 
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mil it with a stone of fine wbesten flour, 
lo trhicb a quarter of a pound of salt 
W been preriousl? added. Mi^eade- 
pressioii on tlie mimce of Una mixture, 
and pour into it two qoarts of jeoet, 
which should he ddckened to the con- 
oatenee of cream with some of tlie 
flour; let it stand all night; on tlie 
following morning the vhole should be 
well kneaded, and allowed to stand for 
three houra ; tlten divide it into loavee, 
which are hett^^r baked in tin a, in -which 
they should stand for half an hour, 
then bake. Thirty-two pounds of 
wholewme, nutritire, and very agree- 
able bread will be the result. It is of 
importance that the flour of Indian 
com should be procured, aa Indian 
con meal is that which is commonly 
met with at the shops, and the coarse- 
ness of the husk in the meal might to 
some penons be prejudicial. 

940. To make Bread with 
German Teast. — To one quartern of 
flour add a dessertspoonful of salt as 
before; dissolve one ounce of dried Ger- 
man yeast in about tJiree tablespoonfnts 
of cold water, add to this one pint and 
n half of water a little varm, and pour 
the whole into the flour ; knead it well 
immediately, and let it stand as before 
directed far one hour : then bake at 
pleasure. It will not hurt if you 
make up a peck of flour at once, and 
bako three or four loaves in succes- 
sion, provided you do not keep the 
dough too warm. Grerman yeast may 
be obtained at almost any corn-chand- 
ler's in the metropolis and suburbs. 
In winter it will keep good for s week 
in a dry place, and in summer it should 
he kept m cold water, and the water 
changed every day. Wbeat meal re- 

auires n little more yeast than flne 
our, or a longer time to stand in the 
dough for rising. For domestic baking, 
in the absence of a large oven. Ball's 
Portable Revoli-ing Ovens can he used, 
in &ont of any £re ; tbey bake equally, 
perfectly, and produce five pounds of 
bread from three pounds and a balf of 
flour, without the addition of potatoes 
or rice. With one of these ovens and 



a good side oven you may make a 
double use of your £ie, by baking at 
the side and in front at the same time ; 
and where these is no side oven, or 
only a bad one, these ovens are inva- 
luable. Tou may hake Ave pounds and 
a half of bread, or eight pounds of meat, 
in one hour and a huf, without depriv- 
ing the room of the heat or comfort of 
the fire : and two ovens may be used 
at the same time in front of an ordinary 
flre, side by side. 
841. "anfermented Bread 

Three pounds wheat meal; half an 
ounce, avoirdupois, muriatio acid ; half 
an ounce, avoirdupois, carbonate soda ; 
water enough to make it of a proper 
consistence. For white flour, four 

SQunda of flour ; half an ounce, avoir' 
upoia, muriatic acid ; half an ounce, 
avoirdupois, carbonate soda; water, 
about a quart. The way of making ia 
as follows; — First mix the soda and 
flour well together b^ nibbing in a pan ; 
then pour the acid mto the water, and 
mil well by stirring. Jlii all together to 
the required consistence, and hake in a 
hot oven immediately. The gain from 
this method of baking is as follows :— 
four pounds of wheat meal made seven 
pounds nine ounces of eicellent light 
bread ; and four pounds of seconds 
flour made six pounds of excellent light 
bread. It keeps moist longer than 
bread made with yeast, and is far more 
sweet and digestible. This is especially 
recommended to penons who sufi'er 
from indigestion, who will find the 
brown bread invaluable. 

942. Bread (Cheap and Ez- 
cellent Kind) .^Simmer slowly, over 
a gentle fire, a pound of rice in three 
quarts of water, W the rice has become 
perfectly soft, and the water is either 
evaporated or imbibed by the rice : let 
it become cool, but not cold, and mix it 
completely with four pounds of flour ; 
add to it some salt, and about four 
tablespoonfuls of yeast. Knead it very 
thoroughly, for on this depends whether 
or net your good matenals produce a 
superior article. Keit let it rise well 
b^ore the flre, make it up into loavoa 
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with a little of the flout — wluch, frs 
that purpose, 70U must reserve from 
your four pounds — and bake it rether 
long. This 18 MI exceedingly good and 
oheftp bread. 

943. XGonomio&l and Ifon- 
riahinK Bread. — Sufitr tbe loiller 
remoTe from tbe flour only the coarM 
flake bnm. Of thk bran, boil flre 

vater ; whm tbe goodnesa ii extracted 
from the bran, — during which 
liquor will waite half or three quarteni 
of a gallon, — strain it and let it oool. 
When it haa eooled down to the tem- 
persture of new milli, hijt it with flfty- 
ail pound! of floor, and aa much aalt 
and yeast aa would be uaed for othei 
bread ; tnead it eiceedingly well ; let 
it rUe before tbe fiie, and bake it in. 
email loaTea : amall loayes are prefer- 
able to large ones, because tbey take the 
heat more equally. There are two 
advantages in making bread with bran 
water instead of plain water ; the one 
being that there is considerablB noorieb- 
ment in bran, which is thus detracted 
and added to the bread ; the other, 
that flour imbibes much more of bran 
water than it does of phdu water ; so 
much more, as to give in the bread pro- 
duced almost a fifth in weight more 
than the quantity of flour made up 
with plain water would have done. 
These are important consideratians to 
the poor. Fifty-st^i pounds of flour, 
made with plain water, would produce 
aiity-nina and a half pounds of bread ; 
made with bran wat^, it will produce 
eighty-three and a half pounds. 

q44. A^eatincreaseonHome- 
made Brmd, even equal to one-fifth, 
may be produced by osi^ bran water 
for kneading the dough. The proportii: 



a hour, and then strained through a 
hair sieve. 

945. Bye and Wheat riour, in 
equal quanlitieB, make an excellent and 
economical bread. 

946. Potatoea in Br«ad. — 
Place in a large dish fifleen pooada 



of flour near the fire to warm ; take 
five pounds of good potatoes, those of 
a mealy kind being preferable, peel 
and boil them as if for Uie table, mash 
them fine, and then mix with them aa 
much cold water as will allow all except 
small lamps to pass through a coarse 
sieve into the flour, which will now be 
ready to receive them ; add yeast, Ac,, 
and mix for bread in tbe usual way. 
This plan has been followed for eoiue 
years, finding that bread made according 
to it is much superior fo that made of 
only, and on tliis ground alone we 
amend its adoption ; but in addition 
to that^ taking tbe high price of fionr, 
and moderately low price of potatoes, 
here is a saving of over twenty per cent., 
which is surely an object wCcfIji attend' 
ing to by those of limited means. 

947. Use of liime Water In 
making Bread.— -It has lately been 
found (bat water saturated with lime 
jffoduoes in bread tbe same whiteness, 
softness, and capacity of retaining mois- 
ture, OS resulld from the use of alum ; 
wliile thJe former removes all acidity 
from the dough, and supplies an ingre- 
dient needed in the stnictare of the 
bones, but which is deficient in tiie eire- 
atia. The best proportion to nse is, five 
pounds of water saturated with lime, to 
every nineteen pounds of flour. No 
change is required in the process of 
bakic^. The lime moat eS^ctuallT 
coagulates tbe gluten, and tbe bread 
weighs well ; bakers must tiierefore 
approve of its introduction, which is not 
injurious to the ayaCem, liice alum, &c. 
A large quantity of this kind of bread 
~'~ now nmde in Munich, and is highly 



948. Bioe Bread. — Take ooe 

pound and a half of rice, and boil it 
gently over a slow fire in three quarts of 
water about five hours, stirring it, and 
afterwards beating it up into a smooth 
paste. Uix this, while warm, into two 
gallons or four poonds of flour, adding 
at the same time the usual quantity of 
yeast Allow the dough to work a cer- 
tain time near the fire, after which 
divide it into loan*, and it will be found. 
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when baked, to produce twenty-eight or 
thirtv pounds of excellent white bread. 

948. Apple Biead.~A veryl^ht, 
pleasant bread is mads la France Oj a 
mixture of apples and flanr, in the pro- 
portion of one of the former to two of 
the latter. The usual quantity of yeast 
is employed, as in making common 
bread, and ia beaten with flour and 
warm pulp of the apples after they 
have boiled, and the dough is then 
conudered as set ; it is then pot in a 
proper vessel, and allowed to rise for 
ught or twelve boors, and then baked 
in long loaves. Very little water ia 
lequisila : none, generally, if the apples 
are very &eeh. 

eSO. Fulled Bread.— Take fiom 
tlie oven an ordinary loaf when it is 
about half bated, and with the fingers, 
while the bread is yet hot, dexterously 
pull the half-set dough into pieces of 
Irregular shape, about uie size of an egg. 
Don't attempt to smooth or flatten thrai 
— the rougher their shapes the better. 
Set upon tms, place in a veryslow oven, 
and bake to a nch brown. This fonns a 
deliclouslycrisp cruet for cheese. If you 
do not bake at home, your baker will 

Prepare it for you, if <udered. Fulled 
read may be made in the revolving 
ovena. It is very nice with wine in- 
■tead of biscuits. 

951. Frenoli Bread and Bolls. 
— Takenpintuidahalf of milk; make 
it quite warm ; half a pint of smiiU- 
beer yeast ; add suffideut flour to make 
it M thick aa batter ; put it into • pan ; 
cover it over, and keep it warm ; when 
it baa risen as high as it will, add a 
quuter of B pint of warm water, and 
half an ounce of salt,— mix them well 
together, — rub into a litUe flour two 
ounces of butter ; then make your 
dough, not quite so stiff as toi your 
Itreod; let it stand for throe quuters 
of on boor, and it will be ready to 
make into rolls, £c. : — let them stand 
till they have risen, and bake them in a 

95S. Bollfl.— Hiithesaltwitbthe 
Sour. Hake a deep hole in the middle. 
Stir the warm water into the yeast, and 



poui it into the hole in the flour. Stir 
it with a spoon jnst enough to make a, 
thin batter, and sprinkle some Bour 
over the top. Cover the pan, and set 
it in a warm place for several hours. 
When it is li^t, add half a pint mora 
of lukewarm water, and make it, nith 
a little aiae flour, into a dough. Enead 
it very well ibr ten minutes. Thea 
divide it into nnall pieces, and knead 
each separately. Hake them into round 
cakes or rolls. Cover them, snd set 
them to rise about an horn' and a half. 
Bake them, and, when done, let them 
remain in die oven, without tiie lid, for 
about ten minatea. 
953. Sally Lvuia Tea Cakes. 

t»Wa a.,a ^..'-.i- ..f *»;ik ....;i-.. ,w.^-» - 



sufficient to make it 
— cover it over, and let it stand till it 
has risen as high as it will, i. <., about 
two hours : add two ounces of Imnp 
sugar, dissolved in a quarter of a pint 
of warm milk, a quarter of a pound of 
butter rubbed into the fiour very 
fine, — then make the dough the same 
as for French rolls, &e. ; let it stand 
half an hour: then make up the cakes, 
and put them on tins : — when thej have 
stood to rise, bake them in a quick oven. 
Care should be taken never to mix the 
yeast with vater or milk loo hot or too 
cold, as either extreme will destioy tha 
fermentation. In summer it should be 
lukewarm, — in winter a little wanner, 
— and in very cold weaUier, warmer 
still. 'When it has first risen, if you 
e not prepared, it will not harm' if 
stand an hour. 

964. Bakins*, Boiling, Broil- 
ing, Frying, Koaatiiig,Btewing, 
and Spoiling'. — A Suloqub be- 
en the Dutch Ovek, the Saucb- 
r, the Spit, the Cbidihon, and Iba 
Fhyimo-faj4, with reflections there- 
upon, in which all housekeepers and 
cooks are invited to take an interest. 

056. "We were once standing by our 
scullery, when all of a sudden ws 
heard a tremendoiu dash and jingle — 
the Saucepan had tumbled into the 
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Flying-pan ; the Fiying-pia Isd ihot 
iU handle Ibrough the ribe of the Grid- 
IroD ; the Gridiroa had bestowed a ter- 
rible thump upon the hollow head of 
the Dutch Uren ; oftd the Spil hud dealt 
a Tery akilful stroke, wUcb sbooli the 
ndes of oil the combBtmlB, and made 
thent ring out tha noUes by which we 
were startled. Musing upon tbis inci- 
dent, we fancied that we oTeiheud the 
following dialogue: — 

956. Frv[no-pan. — Hollo, Sauce- 
pan ! what are you dran^ here, with 
your dropsical corporation P Quite 
time that jou were eupeiannuated ; 
you are ■ mere maat-tpoiler. Tou 
adulterate the juices of the beet joint, 
and give to the stomach of our master 
b'ttle else than watery compounds to 

967. Saucspan.— Well I I like your 
conceit ! Tou — who harden the fibre of 
flesh so much, thst there is no telling 
whether a steak came &om a bullock, a 
boTse, or a bear I — who can't &y a slice 
of potato, or a mlserible smelt, but you 
mu£t be Sooded with oil or fat, to lieep 

Jour spiteful nature from burning or 
iting the morsel our maater should 
enjoy. Not only that — you open vour 
mouth BO wide, that the soot of the 
chimney dropa in, and frequently spoils 
our master's dinner ; or you throw the 
fat OTer your aides, and ml the chimney 

958. Spit.— Go on! go on! ni 
one, and half-a-dozen the other I 
9Se. Dutch Otbh.— Well, Ht. Spit, 

?)u needn't try to foment the quarrel. 
ou require more attrition than any 
of us; for if you are not ecntinuaDy 
watched, and helped by that useful 
little attendant of youis they call a 
Jack, your lazy, lanky figure would 
stand Mill, and you would expose the 
moat delicious joint to the raragee of 
the Gre. In hct, you need not only a 
Jack to keep you going, but a cook to 
constantly baste the joint confided to 
your care, witliout which our masler 
would have but a dry bone to pick. 
Not only ao, but you tlirust your spear- 
like length through the best meat, and 
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make an luislghtly gash in a joint which 
otherwise might be an ornament to the 
table. 

960. Sprr.— What, Dutch Oven, ia 
that you F venerable old aobenidea, wiA 
a bood like a monk '. Why, you are a 
mere dummy — as you sreplsced ao you 
remain ; there you stand in one place, 
gaping wide and catching the coals aa 
Uiey Sm ; if you were not well watched, 
you would bum the one hsl^ and aod- 
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- Peace ! peace? 



GniDTxoK. ' 

We all haye our mi. . 
merits. — At this remark of the (Jiid- 
iron, there wai a general shout of 
laughter. 
963. 6AiicKrAt(.~Well, I declare I 

I nerer thought that I should hare my 
merits classed with those of the miser- 
able skeleton called a Gridiron. Ihat 
is a joke ! A thin^ with six ribs and ■ 
tail to compare with so useful a mem- 
ber of tha eutiiM* community as my- 
self! Why you. Gridiron, waste one 
half of the goodness of the meat In tha 
fire, and the other half you send to the 
table tainted with smoke, and burnt to 
cinders I — A loud rattle of approbation 
went round, as the poor Gndiron fell 
under this torrent of derision from the 
Saucman. 

963. Coming away from the teeae 
of confusion, I radered the scullerymaid 
to go imtautly and place each of the 
utennls that lay in disorder upon the 
ground, into its proper place, charging 
her to cleanse each carefully, until it 
should be required for use. 

964. Betuming to my library, I 
thought it would form no mean oc- 
cupation were I to spend a few horns 
in reflection upon the relaliyo claims of 
the dieputants. I did so, and the fal.< 
lowing ia the result : — . 

066. Thb GRiDiBOK.—The Gridiron, 
though the simplest of cooking instru- 
ments, ia by no means to be despised. 
Tha Gridiron, and indeed all cooking 
uteosila, ehould be kept scnqmlously 
clean ; and when it is used, the bari 
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ibould be nUoved to ^t warm before 
tbo meat U placed upon it, otherwise 
the parts crossed by the ban will be 
insnScieutlT dresseiL The fire should 
be sharp, dear, and free from anote. 
The heat soon forms a Glm upon t]ie 
aurfiwe of the meat, by wMch tbe 
juices are retained. Chops and steais 
should not be too thick nor too thin. 
From a half to three quarters of an inch 
is tlie proper tMctnew. Avoid thrust- 
ing the fork into the meat, by which 
you release tJje. juice. There is a de- 
scription of gridu'on in which the bars 
•re groored to catch the juice of the 
meati but a much better mreD^on is 
the upright gridiron, which is attached 
to the front of the grate, and has a T»n 
at the bottom to catch the gran. EJd- 
i|ejE, rashers, Ac., dressed m this at 
ner will be found delicious. Tbere 
some, however, who think that tbe 
dressing of meat ovtr tba fire secures 
flavour which cannot otherwise be o1 
tained. Bemember that the Gridiron 
devoted to the cooking of smi^l dislif ., 
or snaclu, fbr bresk&at^ supper, and 
luncheon, and is therefore a most useful 
servant, ready at a moment' 

Bemember, also, that ever; 

which is lost, after the Oridiroa has 
delivered up his charge, is a delay to 
the prejudice of the Gridiron. Fimn 
the Gndiron to the table without loss 
of time should he the rulei 
9S6. Tbb Funno-p. 
&vourite, in our estimatjon, than the 
Qridiron ; but not to be despised, never- 
theless. He is a KaiY and ■ greasy 
servant, requiring rnncb walchfolness. 
Uke the Gridiron, the Frying-pan re- 

r'res ft clear but not a large fire, and 
pan should be allowed to get 
thoroughly hot, and be well covered with 
hi. before meat is putinio it The ei- 
cellence of frying very much depends 
■ s of 



QpoD the sweetness of the oil, bi 
''' ' 'T &t that may be employed. 



The 



of food, and in this respect may be 
considered a real friend of economy. 
All know the relish afforded by a pan- 



the Gridiron would 
be unable to offbrd ua,— to say nothing 
of eggs and bacon, and various kinds of 
fish, to which both the Saucepan and 
the Gridiron are quits unsuited, be- 
they require that which is the 
e of frying, boiling and brBvmin§ 
in fat. 

967. Thb Spit is a very noble and 
very useful implement of cookery ; as 
ancient, we presume, as he is Btroigbt- 
forwud at hia work. Perhaps the pro- 
cess of roasting stands only second in 
the rank of excellence in cookery. The 
process is perf^tly sound in its chemi- 
cal efliMta upon the food, whfle the 
joint is kept ao immedialely under the 
eye of the cook, that it must be the 
fault of that functionoir if it does not 
go to the table in the highest state of 
perfection. The process of roaating 
may bo commenced very riowly, by the 
meat being kept a good distance from 
the fire, arid gradually brought forward, 
until it is thoroughly sofiied within 
and browned without. The Spit hw 
this advantage over the Oven, and espe- 
cially over toe common oven, that the 
meat retains its own flavour, not having 
to encounter the evaporation from fifty 
different dishes, and that the steam 
from its own substance passes entirely 
away, leaving the essence of the meat 
in its primest condition. 

868. Thb Butch Ovsn, though not 
BO royal an ingtnunent as the Spit, is, 
nevertheless, of great utilily for small 
dishes of various kinds, which the Spit 
would spoil by the magnitude of its 
operations, or the Oven destroy by the 
severi^ of its beat. It combines, is 
t^t, the advantages of roasting and 
bokii^, and may be adopted fbr com- 
pound dishes, and for warming cold 
scraps; it is eodly healed, and causes no 
material expenditure of fiiel. 

969. Thb Sadcefan. — When wa 
come to speak of the Saucepan, we have 
to consider the claims of a very larg^ 
ancient, and useful family; and perhaps, 
looking at tbe generic orders of the 
Saucepan, all other rooking implemen 
must yield t "*- ' ' "* " 
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large lancepuia, vhioh we dignifT' with 
the name of Boilen, and amul lauce- 
pana, which oome under the denomlnv 
tion of Btewpans. There are few Unix 
of meat Or fish which it will not re- 
ceive, and diapoae of in a aatiafactory 
niKnnei; and few regetahlcs for which 
it Is not adapted. The Saucepan, 
rightly used, il a Tery economical aer- 
Tant, allowing nothing to be loat ; that 
which escapea from the m«it while 
in its charge fbrma broth, or may 
be made the basis of soapa. Fat rig«a 
upon the (urfaoe of Iho water, and may 
ba ddnmed off; while in vutoiu Mewa 
it eombinea, in an eminent degi«e, what 
we may lenn the fragranM (rf cookery, 
and the piqnaitog of taite. The French 
■le perfect Inastera of the nse of the 
Stewpan. And wa ahall find that. 



■olids and fluidi am mixed together, 
maaerated in the gastric Juice, and die- 
solyed by the aid of heat and motion, 
occaaicmed bj the oontiliual contrftotiona 
and relaiations of the coeta of the 
atomach during the action of digestion. 
This is more closely resembled by the 
procoaa of stewing than by any other of 
our culinary methods. 

970. In this rapid review of the 
claims of various oooldcg utensila, we 
thinli that we hiive done j ustice to each. 
They all have flieir nmective advaa- 
t«ges; beaidea which, thej' contribnte 
to the VARiETT presented by our (able*, 
without which the routine of eating 
Would be yery monotonoaa and unaatls- 

971. There is one pKioeaa to which 
we must yet allude — the process of 
SfoiLrao. Mbnv cooks know how to 
produet a good dish, but too many of 
them know how to spoil it. They leave 
fifty things to be done iust at lie criti- 
cal moment when the chief dish should 
be watched with an eye of keenness, and 
attended by a hand thoroughly expert. 
Having spent thiee houn in making • 
jotnt hot And rich, they forget that a 



quarter of aa hour, after it ia taken 
from the fire, may impair or apoil all 

their labours. The aerving up of a 
dinner may be likened to (he assault 
upon Sebastopol. Looking upon the 
joint OS the Malakoff, and the sur- 
rounding dishes as the redans, the bas- 
tions, and the forts, they should all be 
seized simultaneously, and mad* the 

Ee of the commander-in-chief and 
staff around the dlnner-tablt. Such 
a victory will always do the cook the 
highest bononr, and entitle him to tha 
gtatituds of the h 



978. Yoriou* FrooeMO* of 
Cooking. 

i "In tha hands of an e^ett 
cook," says Mqeodic^ " alimmtarf 
sabstaneee are made ahnoat entirdy 
to change their natore, their form, con- 
sistence, odour, savour, colour, chNnical 
composition, &c ; everything is so modi- 
fied, that it is often impoiaihle for the 
moat exquisite sense of taste to reoognise 
the substance which makes up the basis 
of certaiu dishes. The greatest ntility 
of the kitchen consists m maidng the 
food B^peeable to tlie senses, and ren- 
dering it easy of digestioil." 

ii To some extant the claims of either 
prooesB of cooking depend upon tha 
taste of the individual. Some persons 
may esteem the peculiar flavour of fried 
meats, while ouiers will prefer broils 
w atews. It is important, however, ta 
understand tha theory of each method 
of cookiiwi so that whldiever may 
be adopted, may be done well. Bad 
cooking, though by a good method, b 
far inferior to good oooldng by a W 
method. 

973. Boaating. — Bbbp. — The 
noble sirloin of abont flfteen pottods 

Sif much thicker tha ontiide will ba 
lone too much before the inner rids ia 
lufficiently roasted), will requite to ba 
before (he fire about three and a half or 
hours. Take care to spit it evenly, 
it may not be heavier on one side 
than the other ; put a littie clean drip- 
ping into the dripping pan (tie a sbaet 
of paper over it to preaerte tha Art), 
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bute it well u hkhi u it is put down, 
and evBiy quarkr of in hour all the 
tide it is lofutiiig, till the ^"* half- 
hour I then take tm the papn and mtlce 
■ome gravy for it, stir the fire and make 
it clear ; to brown and froth it, aprinkle 
a little salt over it, baste it with butter, 
and dredge it with flour; let it go a few 
minulM loiiger, till the froth riaes, take 
it up, put it on the dish, &c. Garnish 
it with hillocks of hontoadish, scraped 
u fine as possible with a verj sharp 

974. A YO&KSEIBS FlTDDIHO 

eicelleat accompommeDt. 

976. BiM or Bur. — The three 



the fourth and fifth ribs will take sslong, 
managed in the same way as the sirloin. 
Paper the iat and the thin part, in it will 
be dime loo much, befia« the tUck part 
is done enou^ 

676. RiBB OF Bbbt bohbd aks 
XOLLBD.— When you have kept two or 
three riba of beef till quite tender, take 
out the bones, and akewer it as round u 
possible (like b fillet of veal) : before 
they roll it, arane cooks en it, and 
anrmkle it with t««1 stuffing. ,'- 
the meat is in a toUd mass, it w 
require more time at the fire than ._ 
the preceding receipt: a piec« of ten 
or twelve pounds weight will not be 
well and thoroughly roasted in leas 
than fom- and a imlt or five hours. For 
the fint half-hour it ahould not be less 
than twelve inches from the 



may get gradually w 
the lost ludf-hour be 






t ii Gnished, 
sprinkle a little salt over it, and if you 
so wish, froth it, fiour it, &r. 

977. HuTTOH. — Ab beef requires 
large sound fire, mutton must have _ 
biiA and sharp one: if you wish to have 
mutton tender it ahould be huuE u long 
as it will keep, and then good eight-tooth, 
i. c, four yean old mutton, u as good 



hung up in a cool airy place for fbur or 
fiveofiyiitleuti in temperate weather. 
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a week 1 in cold weather, ton days. A 
leg of eight pounds will take about 
two houn i let it be well basted. 

079. A Chihb OB Saddlb— I. e., the 
two loins, of tenor eleven pounds — two 
honrs and a half. It ia the business of 
the butcher to take off the skin and 
akewer it on again, to deftod the meat 
from extreme heat, and preserve its sue. 
culence. If this is neglected, tie a sheet 
of paper over it; baste the strings you 
tie it on with directly, or they will bum. 
About a quarter of an hour before you 
tiunk it will be done, take off the skin or 
paper, that it may get a pale biowa 
colour, and then baste it, and ffonr it 
lighUy to fioth it 

960. A BaoDLDBB, of seven pounds, 
an hour tod a half. Put tbe apit in 
dose to the shank-btme, and run it along 
the blade-bone. 

981. A LoiH ot HdToir, from an 
hour and a half to an hour and Uiree 
quorteia. The most elegant way of 
carving this is to cut it lengthwise, as 
you do a saddle. A neck, about the same 
lime as a loin. It must be carefully 
jointed, or it ia very difficult to carve. 

9Ba. Tub Neck aud Bbbast are, 
in small families, commonly roasted to- 
gether. The cook will then crack the 
bones across the middle before they aro 
put down to roast. If this is not done 
carefully, they are very troubleeome to 
carve. A breast, an hour and a quarter. 

988. A Haumch— t. <., the leg and 
part of the Icon of mutton. Send up 
two sance-boata with it; one of rich- 
drawn mutton gravy, nude without 
spice or herbs, and the other of sweet 
sauce. Itgenerally weighs about fifteen 
pounds, and requires about three houn 
and a half to roast it. 

984. Mutton (Venison bshion) — 
Take a neck of good fbur or five-year- 
luthdown wether mutton, cut long 
in the bones ; let it hang, in tfmpemle 
weather, at least a week. Two days be- 
fore you dress it, take allspice and black 
pepper, ground and pounded fine, a 
qnuter of an ounce each, rub them 
together, and then rub your mut- 
ton well with this mixture twice a day. 
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yrbea you dieu it, waah off the apice 
with varm water, and rouit it in paste. 

985. Vbil requirea paiticular core 
to n»at it a nice browa. Let tlie fiie be 
the aama as for beef; a Hiund large fire 
for a largia joint, and a brukec for e 
amaller : put it at BOme distance &oin 
the fire to soak thoroughly, and then 
draw it nearer to finish it brown. When 
first laid down it is to be basted; bute 
again occasionAlly. When the veal is 
on the l^il^^l| pour over it half a pint of 
melted butter : if vou have a little brown 
gravy by you, add that to the butter. 
With those joints which are not stuffed, 
send up forcemeat in balls, or rolled into 
sausages, as garnish to the di^h, or fried 
pork sausages: bacon and greens 
always ^p^:t«d with veal. 

886. IlUetof Veal, of fivm twelve 
to sixteen pounds, will require from four 
t* five hours at a good fire ; make some 
stuffing or forcemeat, and put it under 
the flap, that there may be some left to 
eat cold, or to season a haah : brown it, 
and |)0UT good melted butter over it. 
Garnish with thin slices of lemon, and 
ceJws or balls of stuffing, or duck stuff- 
ing, or fried port sausages, curry sauce, 
bacon and greens, &c. 

987. A Lora is the best part of the 
calf, and will take about Uiree hours 
Toasting. Faperthe kidney iat, and the 
back : some cooks send it up on a toast, 
which is eaten with the kidney and the 
fat of this part, which is more delicate 
than any marrow, &c. If there is more 
of it than you think will be eaten with 
the veal, before you roast it cut it out, 
it wit! make an excellent suet pudding : 
take care to have your flre long enough 
to brown the ends. 

988. A Shoulder of Vtu,, from 
three hours to three hours and a half: 
stuff it with the forcemeat ordered fiir 
the fillet of veal, in the under side. 

989. Nbcc, best end, will take two 
hours. The scrag part is best made into 
a pie or broth. Breast, from an hour and 
ahalfto twohours. listthecaulremain 
till it is almost done, then take it off, to 
brown it ; baala, flour, and fiuth it. 

990. Vbu. Swbrtbbead. — Trim a 



parboil it tor five minutes, and throw il 
mto a basin of cold water ; roast it plain, 
or beat up the yolk of an egg, and prfr- 
pare some fine bread-crumbs. 'Vniei) 
the sweetbread is cold, dry it thoroughly 
in a cloth, run a lark spit or a skewei 
through it, and tie it on tbe ordinary 
spit ; egg it with a paste brush, powder 
it well with bread-crumbs, and roast it. 
For sauce, Iried bread-crumbs round it, 
and melted butter with a little mush- 



monly considered tender meat; bat 
those who talk of tender lamb, while 
they are thinking of the age of the 
animal, forget that eren a chicken must 
be kept a proper time after it has been 
Mlled, or it will be tough picking. 
Woeful experience has warned us to 
beware of accepting an invitation to 
dinner on Easter Sunday ; and unless 
commanded by a thorough-bred gour- 
mand, our incisors, molors, and. prin- 
cipal viscera, have protested against 
the imprudence of encountering young, 
tough stringy mutton under the mis- 
nomer of grass-lamb. To the nsnal 
accompaniments of roasted meat, green 
mint sance or a salad is cmnmonly 
added: and soma cooks, about five 
minutes befbre it is done, sprinkle it 
with a little minced parsley. 

992. GitAss-XiAMB is in season from 
Easter to Michaelmas. 

993. Koubb-Lahb from Christmas 
Lady-ihij'. 

994. Whin Gbbbm Mnrc cannot 
I got, mint vinegar is an acceptable 

Buhstituto for it. 

998. HiHD-QuABTEnof eightpouuds 
will take from an hour and three quar- 

rs to two hours ; baste and froth it. 

996, Fo&E-QvAEXBE of ten pounds, 
about two hours. 

997. It IS A phbttt oemehal Cub- 
iH, when you take off the shoulder 
om the nbs, to squeeze a Seville 

__'ange over them, and sprinkle them 
with a little pepper and uUt. 
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998. Lbo of fiva pounda, foim an 
hnii to u liour and > uUf. 
899. Shoiiu>bi, with s qnitk fire, 

iOOO. EiBi, about an hour to as 
honr and a quarter ; joint it nicely ; 
onck the ribs across, and bend them up 
to lOftke it easy to carra. 

1001. Loin, an hour and a quartei. 
Neck, an hour. Breut, three quarter* 
of au hour. 

1009. Poultry, Oame, ftc. 

A. uull espon, tOMl, or chioken, 

Mquin OED 

A b^ (<><^ ^ 

AoBp(n,hllld» OM 

Wild duki, md irooM .... IS 

PhtMUU.udTiufcf.TpinllM . . 10 

A modMut* awd Uukej, itofbd ■ 1 IB 

Pivtiid(M It 

Qmul 010 

A bun, or rabbit .... ihont 1 
Leg of pork, 1 hour for ueh ) 

poDid, mi (bore tbat H-i SO 

loiTBllM t 

A chine of port ») 

A neck of muttDn ...;.. 1 SO 

A faauicb or Tduiion . . iboiit S 30 

1003. BouTiKo, BY CAVsrKO ram 
CoirmACTiON of the cellular mbstaDce 
which ODntains the fat, expels more HA 
than boiling. The free escape of watery 
particlea in the form of Tspourrso neces- 
lary to produce flavour, must be reg;u- 
Isted by fiequent baiting with the fat 
which bag exuded &om &e meat, com- 
bined with a little salt and water — 
otherwise the meat would burn, and 
become hard and tuteless. A brijc fire 
at Snt will, by chirriiiK the outside, 
werent the heat from penetrating, and 
uienfon should only be employftd Vhen 
the meat is half mated. 

1004. Tbi Loob bt BoABTiHa 
Tariei, sccordiDg to ProfiBisoT Donoran, 
from 14]ths to nearly double that 
nto per cent. The areisge bu on 
Knatii^ bnfeher'i meat is 22 per cent, i 
and (Ht domeetia poultry is 2IA. 

1006. Thb Loss pib Oint. oh 
BoABTiNa Bbbf, Tie., on siiloiDa and 



riba blether, ia ISfth; on mutton, tie., 
legs and shoulders together, 24Jtba ; on 
foie-quarten of lamb, S2Jnl ; on diicks, 
!7ith; on turkeys, 201; on geese, 191; 
on chickens, 14}tha. Bo that it will be 
seen by compeidaon with the per- centage 
pven of the loss by boiling, that roeat- 
ing is not so econoniatl; especiallf 
when we take into account that tha 



onlyremaini. the average loea in boil- 
ing end roastuig together te ISpercenL 
according to Scaiovaii, and 28 per cent 
according to Wallaoo— a diffiirenca that 
ma^ be accounted ibt by snppomng « 
diflerence in the fktness of tbe meat^ 
duration and degree of heat, &e., em- 
ployed. 

1006. Boiling.— This moat simpla 
of culinary procesBes ia not ofleD per- 
formed in perfection } it doei not require 
quite so much nicety and attendance aa 
roasting; to skim j'Onr pot well, and 
keep it reaUy boibng (the slower the 
better) all the while^to tnowhowlongia 
required for doing the joint, &c., and to 
'-■■i it up at the critical moment when 
done enough — compiehendB almoat 
the whole art and myrtery. Thie, how- 
ever, demands a patient and perpetual 
-^-ilance, of which few peraona Bt«, 

lappiiy, capable. The cook mnat 
take especial care that the T'ter reelly 
boils all the while she is cooking, or she 
will be deceived in the time ; end make 



than ahe nies for roasting) at fiiat, t 
last all tlie time, without much mending 
or stirring, and thereby save much 
trouble. When the pot is coming to a 
boil, there will alwaya.fi-omlhecleanaat 
meat and dearest water, liae a teum to 
the top of it ; proceeding partly from 
the fWlneaa of the meat, and partly 
from the water : thia most be carefully 
takenoff, aaaoonasit rltea. Onltdade- 
pemdi the good appearance of all boiled 
thinn — an essential matter. When 
yon baTc scuDunod weU, put in aome 
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cold water, which will tlmw up Qui 
rest of the scum. The oftener it m 
Bcummed, and the clearer the gurftce 
the water is kept, the cleaner will b«the 
meat. If let alone, it tooa lioili down 
and aticka to the meat, which, inetead 
of looking delicately white and n' 
will hare that Gouie appearance 
hare too often to comploiii of^ and the 
butcher and poiilt«t«r will l>e blamed 
ibr the careleesceu of the coo^ in not 
Boumming: her pot with due diligence- 
Many put in nulk, to make what tbej 
boil look white, but this does more harm 
tkan good: otJienwrap it up in a cloth; 
but these ore needleu precantiona ; if 
the Bcum be attentivelf Temoved, meat 
will hare a much mote delicate colour 
and finer HaTOor thiit it haa when 
nufBed up. This may gire rather mo 
trouble— but thoae who wish to excel 
their art muet only consider bow tiic 
proceaaei of it can be molt perfectly 
perfonned : a cook who has a proper 
pride and pleaanre in her biuinesa will 
make tbia her rn(twiiti and rule on all 
oecasioua. Put your meat into cold 
water, in the proportion of about a 
quart of water to a pound of meat; it 
obould be coreredwith water doling the 
whole of the process of bcdliug, but not 
drowned in it ; the less water, provided 
Ihe meat be covered with it, tlie more 
(BTOnrywillbetha meat, and llie better 
will be the broth in every respect, lie 
water should be heated gradually, ac- 
cording to the thickness, kc, of the 
article boiled; for instance, a lei of 
mutton of ten pounds weight should be 
plated oviT a moderate flie, which will 
gradually make tie water hot, without 
eauaing it to boil for about forty 
minutea ; if the water boils tnnch iooner, 
the meat will be hardened, and shrink 
upas if it wal Bconihed — bykee^ugthe 
water a certain time beating without 
boiling, its fibres are dilated, and it 
yields a quantity of scum, which must 
be taken off as soon as it rises, for 
the i^BSDOB already meationed. " If a 
vessel containing water be placed over a 
iteady fire, the water will grow con- 
tinuallj hotter, till it reaohes the limit 
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of boiling ; after Irhiob, &a regular 
acceasioni of heat are wholly spent in 
converting it into steam : the water 
remaiaaatthesamepitchoftenipetatnre, 
however Goroely it boils. The only 
difference is, that with a strong fire it 
sooner comee to boil, and more quickly 
boils away, and is converted into steam." 
8ucb are tiie opinions stated by 
Buchanan in his " Economy of FueL" 
There was placed a thermometer in 
water in that state which cooks caU gentle 
simmering — the heat was 213°, Ct,, the 
same degree as the atrongest bmliuK. 
Two muttoa chops were oovewd with 
cold water, and one boiled fiercely, and 
the other smunered gently, fi}r three- 
quartan of an hour; the flavour of the 
cliop which was simmered was decidedly 
superior to that which was boiled ; the 
liquor which boiled iut was in like 
prmortion more savoury, and, wheU 
cold, had ninch aiore tai on ita nirface; 
this explains why quick boiling rendera 
meat hard, ic. — because ita juices are 
extracted in a greater degree. 

1007. Kbceoh thh TmB ftom the 
meat first coming to a boiL Theoldrul^ 
of fifteen minutes to a pound of meat, we 
think rather too Uttle ; the slower it 
boils, the tenderer, the plumper, and 
whiter it will be. For those who choose 
their food thoroughly cooked (which all 
will who have any regard for their 
stomachs), twenty minutes to a pound 



will not be fount 



allowing n 



found too much fbr gentle 
by the side of the fire ; 






:, according 






1 the 



coldnessoftheweathcr; a] 
bering, the slower it boils Uie better. 
Without some practice it ia difficult to 
teach any art; and cooks teem to Sup- 
pose they must be light, if they put 
meat into a pot, and Bet it over the fire 
""-- - certain time — making ho allow- 
whether it simmers without k 
bubble, or boils at a gallop, 

1008. Frebr kjuxd Mbat will 
take much longer time boiling than Unit 
which hag been kept till it ia what the 
butchers coll ripe, and longer in cold 
than in warm weather ; if it be frozen. 
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it moit be thBired before boiling 
before roastiDg ; if it be fieah killed, 
viU be tough tad baid, if you stew it 
erer bo long, and erer bo gently. In 
cold irentber, the night before you 
dieia it, bring it into a place of which 
the temperatoie ii not leu than forty- 
fiTG degrees of Pahrenheit'B tliermo- 
ineter. The nze of the boiling-pots 
ehoold be adapted to irhat they aie to 
contain ; the lai^er the saucepan the 
more room it tshes upon the fiie ; and 
s IsTger quantity of water lequires a 
pioplKtionate increase of fire to boil it. 
In small fi""'!'", ire recommend block 
tin Bsocepans, &o., as lightest and 
safeit ; if proper care is taken of them, 
and they an well dried after they are 
deanseo, they ai« by fhr the cheapest ; 
the purchase of a nev tin saucepan 
bein^ little more than the expense of 
tinnmg a cinper one. Take care that 
the coTcra of your boiJing-pota fit doee, 
not only to prevent unnecessary era- 
poratioD of the water, but that the 
smoke may not insinuate itself under 
the edge of the lid, and give the meat a 
had taate. 

1009. Thb TOU.owiHa Table will 
be useful as an avera^ of the time 
required to boil the various articlee :~ 

AIum,IOIbi. irdglit,»qiiiiH . 80 

A tongue {iT drj), aftei K»kiDg . 4 

A tonfss oat of piokle . . .^Ito 3 

A nnk of maltoo 1 30 

A cbicktn 20 

AUritafbKl 015 

AopoD 3C 

A [rl|[SgD It 

1010. IftovlktUkatobPocltbt 
KSKAiN IM TBI Watbk alter it is done 
enough, it will become sodden and lose 
its Savour. 

1011. Bbef and Mutton a little 
underdone (especially very large joints, 
which will make the better hash or broil) 
is pre&rred by some people. Lamb.pork, 
and veal are uneatable if not thoroughly 
boiledi— but do not orerdo them. A 
triTet, or Gih-drainer, put on the bottom 
of the boiling-pot, raimng the contents 
abont an inch and a lulf from the 



bottom, will prevent that nde of the 
meat which come* next the bottom, 
being done too much, uid the lower 
part will be as delicately done as 
the upper ; and this will enable you 
to take out the meat without in' 
serting a toA, jcc., into it. If you 
have not a trivet, use four akewers, 
or a soup-plate laid the wrong side 
upwards. 

lOlS. Takb cabs or tub Liaron 
you have boiled poultiy or meat in ; 
m five minutes you may make it into 

1013. Tn Good HocBEwm never 

boils a joint witliout converting the 
broth into some sort of soup. 

1014. Ir THB LiaooB bb too Salt, 
use only half the quantity, and the rest 
water ; wash sidted meat well with 
cold water before you put it into the 

1015. BoiLIKa BXTKACTI A FOBTIOK 

01 THE JuiuB of meat, which raiiea with 
the water, and also duBolves some of iti 
solids ; the more fiiaible parts of the &t 
melt out, combine with toe water, and 
fbrm Boup or broth. The meat loses its 
red colour, becomes more savoury in 
taste and smell, and more firm and 
digestible. If the process is continued 
tea long, the meat becomes indigestible, 
less succulent, and tough. 

1016. Tax Lose by BoiLHia varies, 
:cording to FrofesBor Donovan, from 
, to IS per cent. The aTcrage loss on 

boiling butcher's meat, pork, hams, and 
bacon, is 12 ; and on domestic poultry, 

"'*!■. 

1017. The Lobs feb cznt. aa boil- 
ig Bait beef is 16; on legs of mutton, 
] 1 hsms, 121; salt pork, 13J ; knuckles 

of veal, BJ ; Dacon, G) ; turkeys, IS ; 
chickens, 131. 

1018. KiOnoiny of Fat. —In 
most families many membeis are not 
fond o! fat— eervants seldom like it : 
conseqoently there is frequently much 
wasted: to avoid which, take off bits of 
suet &t from beefsteaks, &c, previous 
to cooking; they can be used for 
puddings. With good management there 
need be no waste in any shape or lorm. 
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1019. Broiling requires & brisk, 
n^id he»t, whicb, by producing a greaWr 
d^reo of change in the affinities of iJie 
mw meat tlian roasting, pan 
higher flavour, so that broiled 
tnore saroiuy than roast Tl 
foce becoming cbaired, a dark-coloured 
crust is fonned, which retards the 
evaporation of the juices; and, there- 
fore, if properlj done, broiled may be 
as tender and juicy as roasted meat. 

lOSO. Bakingdoes not admit of the 
evaporatioQ of the Tapours so rapidly 
•s b^ the processes of broiling and 
roasting ; the iat is also retained more, 
and becomes conceited, by the a^ncy 
of the heat, into an empyreumatic oil, 
BO as to render the meat less fitted for 
deliaate itonuchs, and more difficult to 
digest. The meat is, in &ct, paitly 
hoUed in its own confined mter, and 
partly roasted by Che dry, hot air of the 
oven. The loss by baking has not be^ 
estimated ; and, as the time required to 
cook many artJclea must vary with their 
size, nature, &o., we have considered it 
better to leave that until giving tha 
receipts for them. 

1021. Frying is of all methods the 
nuat objectionable, &am the foods being 
less digestible when thus prepared, as 
the iat employed undergoes chemical 
changes. Olire oil in this respect is pre- 
ferable to lard or butter. The cracUing 
noise which accompanies the process of 
fiTing meat in a pan is occcasioned by 
the eipWons of steam formed in fat, 
the temperature of which ia much above 
212 degrees. If the meat is very juicy 
it will not fiy well, because it becomes 
•odden before the water is evaporated; 
and it will not brown, because the tem- 
perature is too low to scorch it. To 
fry fish well the lat should be boiling 
hot (600 degrees), and the fish vdi dried 
in a clolll ; otherwiae, owing to the 
generation of steam, the temperature 
will fiUl so bw that it will be boiled in 
its own steam, and not be browned. 
Heat, or indeed any article, should be 
frequently turned imd agitated during 



things look well, they should be dona 
over Iteict with egg and stale bread- 
crumbs. 

1022. BaBtiii^s.~i. Fresh butter; 
ii. clarified suet ; iii. minced sweet herbs, 
butter, and claret, especially for mutton 
and ]aiab ; iv. water and salt ; v. cream 
and melted butter, especially for a fiayed 
pig ; vi. yolks of egga, grated hiacui^ 
and Juice of orangea. 

1023 . Dr edgrm^. — i. Flour miied 
with grated bread; u. sweet herbs dried 

.nd powdered, and mixed with grated 
iiead ; iii. lemon-peel dried and pound- 
d, or orange-peel, mixed' with flour ; 
V. sugar finely powdered, and mixed 
with pounded cinnamon, and Sour or 
grated bread ; T. fenn^ seeds, cori- 
widers, cinnamon, and sugar, finely 
beaten, and mixed with grated bread of 
flour ; vi for younj[ pigs, grated bread 
or flour, mixed with beaten nutmeg, 
ginger, pepper, sugar, and yolke of 
•"•"s ; vii. sugar, br^d, and salt mixed. 
.024. The Housewife who is 
anxious to dress no more meat than will 
suffice for the meal, should know that 
beef loses about one pund in four in 
boiling, but in roaatmg, loses in the 
proportion of one pound flve ounces, 
and in baking about two ouncea less, or 
pound three ounces ; mutton loses 
boiling about fourteen ounces ia 
r pounds; in roastii^ one pound 



102S. CookB should b 
^■oinst Om nae of charcoal in any quan- 
tity, except where there is a free cunwit 
" ' ; for charcoalishiehly prejudicial 
tate of ignition, although it may bo 
rendered even actively beneficial when 
boiled, as a small quantity of it. if 
boiled with meat on the tuin, will 
efibctitally cure the unpleasant taint. 

1036. Preparation of Vege- 
tables.— There is nothing in wHch 
the diflerence between an elegant and 
ordinary table is more seen, than in 

I dressing of vegetables, more esped- 
ally of greens ; they may be equallv ai 
fine at Gnt, at one place as at another, 
but their look and taste are afterwarda 
very different, entirely from the caielesa 
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w>y in Thicli the; have been cooked. 
They are in greatcBt perfection vhen in 
gieateit plenty, i. <., vhen in full sei- 
lOB. By Beason, ire do not mean those 
ewly dayB, when luiury in tha huyers, 
and flf arice in iho BelleiB about London, 
£Dn» the TariouB vegetables, hut the 
time of the year in which, hy tmtare 
and common culture^ aiid the mere 
operation of the sun aad climate, they 
are moat plenteous and in perfection. 
1027. PoTATOEB and peas are seldom 



I unnpe 



insipid and imwholeBOmo 
fruits. 

1029. As TO TSB QvALtrr or Tbiie- 

lABLEl, the middle aize are preferred U 
the largest or the Bmalleat ; they an 
more t^der, juicy, and full of flavour, 
iuat before ihej are quite full-grown : 
flreahnesa ia their chief value and excel- 
lence, and I ehould aa soon think of 
roasting au animal alive,' as of boiling 
vegetables aBec they are dead. The eye 
eomly discovers if Ihey hare been kept 
too long ; they «oon lose Iteii beauty 
in all respects. 

1030. Boots, G-reehb, Balajib, &c., 
and the various productiona of tiiB 
garden, whea Sitt gathered, are plump 
and firm, and have a &agrant freehness 
no art can give them again ; though it 
irill refresh them a little to put thc~ 
into cold spring water for some tii 
befote they are dressed. 

1031. To Boll Te»tBbles. 
Soft water will preserve ffie eolonr best 
of inch OS are green ; if you have only 
hard water, put to it a teaipocnfiil ~' 
carbonate of potash. 

1032. Take CABB to WhA a. 
Cleakbe thek thorougbly irom du 
dirt, and insects,— this requires great 
attentitm. Pickoffalltheontsideleavee, 
trim the vegetables nicely, and if they 
are not quite freah-gathered and have 
became flaccid, it is absolutely necessary 
to restore their criipness before cocking 
them, or they will be tough and un- 
pleasant ; lay them in a pan of clean 
water, with a handful of salt in it, for 
an hour before you ditea them. Most 



igetables being m 

.eir full proportion of fluids is Deces- 

jy for their retaining that slate of 

crispcesa and plumpnesa which they . 

have when growing. 

1033. Om BBINa CUT OK OATHBBBD, 

the eibalation fixmi tlieir surface con- 
tinues, while from the open vessels of 
the cut aurface there ia often great 
exudation or evaporation, and thus 
tbeir natural moisture is diminished; 
the tender leaves become Gacdd, and 
the thicker masses or toot) lose their 
plumpness. This is not only leti 
pleasant to the eye, bat is a serious in- 
jury to the nutritiDua powers of the 
vegetable ; for in this flaccid and thri- 
TsUed state iti fibres are less easiiy 
divided in chewing, and the water 
which exists in the form of tlieir req)eD- 
tive natural juices, is less directly 
nutritious. 

1034. The Fibbt Cars in teb 
Fbebebvation of SijCculemt Vhob- 
TABUta, therefore, ia to prevent them 
from losing tbeir natural molstuie. 
They should always be boiled in a 
saucepan by themselves, imd have 
plenty of water : if meat ia boiled vrith 
them in the same pot, they will spoil 
the look and taste of each other. 

1035. To HATE VKaETABLEE DELI- 
CATELY Clean, put on your pot, make 
it boil, put a little salt m, and skim It 



till the water boils briskly ; the qi 
Uiey boil the greener they will be. 

1036. When ibb Tioetables sink, 
they are generally done enough, if the 
water haa been kept constantly boiUi^. 
Take them up immediately, oi tb^ 
will lose tlieir colour Ond goodness. 
Drain the water frrnn them thorou^y 
before jtm tend ttitm to table. This 
branch of cookery loqiiires the most 
vigilant attention. 

1087. If Vbomablm are a minute 
or two too long over the fire, they lose 
all their beauty and flavour. 

1038. If HOT TROBOUOKLT BOILED 

TBHDEB, they are tremendously indi- 
gestibU, and much mora troubicB(»io 
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during their resideoce in the Btomuch 
than underdone meats. 

103S. TAEECjUtSVODIlTBOETULES 

aubFssbh. — Topreeerre oi give colour 
in cookeiy manj good <ushm 
spoiled ; but the rstionid epicure, who 
mako9 □ourishment the mun eod of 
eating, will be content to sacrifice the 
shadow to enjoy the substuice. Aa 
the fiBhmonger often eufl^ for tlie 
sins of the cook, so the cook often 
gets tindeserredly bltuued instead of 
the greennocer. 

1040. To Cleinbb Vsqbtaxlib c 
Insects. — Hake a strong brine of on 
pound and a b»*f of salt to one giCOo 
of water ; into this, place the vegetabli 
with the atalk ends uppermost, for tw 
or three houra : thia will destroy all 
die iuBeets vbicb duster in the leaves, 
and they will fall out and sink to the 
bottom of tlie water. 

1041. Potatoes. — We are all 
potato eaters (for oureelTee, 



potntaes beyond any other v^etable), 

— ' few persons know how to cook 

im. Snail we be bold enough 



r hints by preiuming to 

inform onr " grandmothers " how 

1043. To Boil Potatoes. — Put 
tfaem into a sancepan with scarcely suf- 
ficient water to cover Ihom. Directly 
the skins begin to break, lift them &oni 
the fire, and as rapidly as possible pour 
off tvirj/ drop of the water. Then ^ace 
a coarse (ws need not say clean) towel 
over them, and return them to the fire 
again until they are thoroughly done, 
and quite dry, A little salt, to fl^ronr, 
should be added to the water befbre 
boiling. 

1048. Potatoes Pkibd WTTR PiBH. 
— Take oold fish and cold potatoes. 
Pick all the bones f)i?m the former, 
and mash the fisli and the potatoes 
together ; form into roUs, and try with 
lard until the outidea are brown and 
oriro. Por tins purpose, the drier kinds 
of &h, such as cod, bakei &c., are pre- 
ferable ; turbot, soles, eels, ftc are 
not so good. This is an 
■nd excdlent relish. 

1044. FoTATDM VUnao 



Oh IONS,— Prepare some boiled onions, 
by putting them through a sieve, and 
mix them with potatoes. Begulate the 
portions according to taate. 

1045. Potato OuEEsiKUJiEE. — One 
pound of mashed potatoes, quarter of a 
pound of currants, quarter of a pound 
of sugar and butto', and four eggs, to 
be wdl mixed tt^ether ; bake thtim in 
patty-pans, having Qntlined them with 
puffpaste. 

1046. PoiAto CoLCANON. — Boil 
potatoes and greens and spinach, sepa- 
rately ; mash the potatoes ; squeeze the 
greens dry ; chop them quite fine, and 
mil: them with the potatoes with a little 
butter, pepper, and salt. Put into a 
mould, buttering it well first: let it 
stand in a hot oven fbi ten minutes. 

1047. Potatoes Roasted vkder 
Ubat. — Half boil large potatoes ; drain 
the water ; put them into an earthen 
dish, or small tin pan, under meat roast- 
ing before the fire; bnate them with 
the dripping. Turn them to brown on 
all sides ; send up in a separate dish. 

1046- Potato Balls Baooot. — 
,dd to a pound of potatoes a quarter of 
pound of grated ham, or some sweet 
herbs, or chopped psjsley, an onion or 
shalot, salt, pepper, and a little grated 
nutmeg, and ot^er spice, with the yolk 
of a couple of eggi ; then dress aa 
Iblatof EmUoped. 

1049. Potato Show. — Pick «ut 
e whitest potatoes, put Ihem on in 
Id water ; when they begin to crack, 
atroin, and put them in a clean stew- 
pan before the fire till they are quite 
dry, andfalltoineceE; rub them through 

' ""~e upon the dish they are to 

on, and do not disturb them 
afterwards. 

1060. Potatoes Pbied Whole. — 
When nearly boiled enough, pnt them 
' I stewpan with a bit of bntter, or 
dean beef dripping; shake them 
about often, to prevent burning, till 
they are brown and crisp ; drain them 
ti-om the fat. It will b« an improve- 
ment if they are floured and dipped into 
the yolk of an egg, and then rolled m 
finely sifted bread-cnunb*. . 
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1061. Potatoes Fhied in Slices. 
— Peel large potatoee, slice them about 
a quarter of an inuh thick, or cut the 
into shavings, as 7011 would peel 
lemon ; diy them veil in a dean dotli, 
and &T them in laid or driving. Take 
care that the fat and &^Dg-paa are 
quite clean ; put it on s quick £re, and 
ai soon aa the lard boils, and is «(iU,put 
in the slice* of potato, and keep moving 
them until they are cnip ; take them 
up, and la; them to drain on a liere. 
Send to table with a little lalt^nnUed 

1003. FoTATOBS Ekuxopzd. 
UmIi potatoes in the usual way ; then 
butter some nice dean acollop-sheUs, 
patty-pans, or tea cups or aau - 
in your potatoes ; make them 
the top; cnMsaknifeoTGrthem; strewa 
few fine btead-crumba on them; sprinkle 
themwithapiBte-bnishwilh afew drops 
ofmeltedbuttei, and set them inafiutch 
oven. When nicely browned on the top, 
take them carefullr out of the ghells, 
and brown on the oflier Bide. Coldpoto- 
toes may bo warmed up this way. 

1063. Potato Sconbs. — Maanboiled 
H>tatoea tiU they are quite smooth, add- 
ing a little salt; then knead out the flour, 
or ba^ey-mesl, to the Ihickuess required ; 
toast on the girdle, pricking them with 
kforktopreventihem blistering. When 
eaten with fresh or salt butter they are 
equal to ctiunpets— eTen superior, and 
Te^ nutritions. 

10S4. Potato Pib.— Peel and slice 
your potatoes very thinly into a pie- 
diih ; between each layer of potatoes 
put a little chopped onion, and sprinkle 
a httle pepper and «alt ; put in a little 
water, and cut about two ounces of 
fresh butter into bits, and lay them 
on the top ; corer it dose with paste. 
The yolks of four eggs may be added ; 
and when baked, a tablespoonful of good 
mushroom ketehup poured in through 
a funnd. Another method is to put 
between the layers small bits of mut- 
ton, beef, or pork. In Cornwall, tur- 
nips are added. This constitutes (on 
the Cornish method) a cheap and satis- 
&etor; dish for fiumliea. 



lOfiB. Cold PoiaToss.— There aia 
few anidea in fiunilies more subject to 
waste, whether in psring, boUing, or 
being actually wasted, than pota- 
toes ; and there are few cooks who do 
not boil twice as many potatoes every 
day ai are wanted, and fewer still who 
do not throw the reeidue away oa being 
totally unfit in any shape for the next 
day's meal ; yet if ther would take the 
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t if they w 
t up the 



they would find them produce a much 
lighter dumpling or pudding than they 
can make with flour alone ; and by the 
aid of a few spoonfuls of good gravy, 
they will provide a cheap and agreeatSe 
appendage to the dinner table. 

10S6. Mashed Potatoes and 
Spinach ob Cabbage. — Moisten cold 
mashed potatoes with a little white 
sauce : take cold cabbage or spinach, 
and chop it very findy. Hoiiten with 

brown gravy. Fill a tin mould 



long enough b 



Let it 
warm the vegetables; 
'getahles out and serve 
them. Prepare by boiling the vege- 
tables separately, and pi)t them inttt 
the mould in loyen, to be tamed out 
when wanted. It forms a very la^tt;^ 
dish for an entr^, 

1067. Cold Carrots and Tur- 
nipe. — These may be added to soups, if 
thev have not been mixed with gravies : 
or if warmed up separately, and put into 
moulds in layera, they may be turned 

irved the same as the pota- 
toes and cabbage described above. 

1068. French Benno.— Cnt away 
the «t«]k end, and strip off the strings, 
then cut them into shreds. Ifnotguil« 
fresh, have a basin of spring water, 

little salt dissolved in it, and as 
the beana are cleaned and stringed 
throw t^m in : nut them on the fire in 
boiling water, with some sdt in it i sAer 
they have boiled fifteen or twenty 
' ites, take one out and taste it; •■ 
aa they ore tender take them up, 
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dnUQ. Send up the besns irhole when 
tber are rery joung. VIkd the; tie 
Terj large ihej look pretty cut into 
lOEenges. 

10B9. Boiled Turnip Ba- 
dialies. — Boil in plent; of salted 
water, and in aliout twenty-five minutea 
they will be tender ; diain well, and 
send them to table with melted butter. 
Common radiabea, when young, tied in 
bunches, boiled far twenty minutea, and 
■erred on a toast, are excellent. 

1060. Aaporaaua (oiten tnU- 
called " amragraa''), — Scrape thi 
■talka till tbey are clean ; tiirow then 
into a pan of cold water, tie them up in 
bundlea of about a qnaxter of a hondred 
each; cntoff tbestukaat the bottom toa 
unifonn length, leaving enough to serve 
as a handle for the green part ; pnt 
them into a slewpan of boiling water, 
with a handJHil of salt in it. Let it 
boil, and skim it. When they are ten- 
der at the Etalk, which will be in from 
twenty to thirty minutes, they ate done 
enough. Watch the exact time of their 
becoming tender; lake them up that 
instant While ths asparagus i> boil- 
ing, toast a round of a quartern loaf, 
kboDt half an inch thick ; brown it deli- 
cately on both sides ; dip it lightly in 
the liquor the asparagus was boiled in, 
and lay it in the middle of a dish; melt 
some butter, but do not put it over 
them. Serve butter in a butter-boat. 

1061. Artichokes.— Soak them 
in cold water, wash tl^m well; put 
them into plenty of boiling water, with 
a handful of salt, and let them boil 
gently for an hour 'and a half or two 
hours ; trim them and drain on a sieve ; 
tend up melted butter with them, which 
some put into amall ci^, one for each 
gneat 

1083, Stewed "Watar-OreBB.— 
The following receipt mny be new, and 
will be found sn agreeable and whole- 
toDie diah : — Lay the cress in strongsaJt 
and water, to dear it &om insects. I'ick 
and wash nicely, and stew it in water 
for about ten mmutes ; drain and chop, 
■eason with pepper and aalt. add a little 
butter, and tetam it to the ttewpan 



until well heated. Add a little vinegar 
previously to serving; put around it sip- 
pets (eT toast or &ied bread. The above, 
made thin, as a substitute for panley 
and butter, will be found an excellent 
sauce for a boiled fowl. There should 
be more of the cress consideiably thsn 
of the parsley, aa the flavour is mutb 

1063. Btewed Kusbrooma. — 
Cut off the ends at the stalks, aod paia 
neatly some middle-siaed or button 
mualuixims, and put them into a basin 
of water with the juice of a lemon as 
they are done. When all are prepared, 
take them from the water with the 
hands to avoid the sediment, and put 
them into a stevpan with a little fresh 
butter, white pepper, salt, and s little 
lemon juice ; cover the pan dose, and 
let them stew gently for twenty minute* 
or half on hour; then thicken the 
butter with a spoonful of floor, and add 
gradually auffldent cream, or cream and 
milk, to make the same about the thick- 
ness of good cresm. Season the saucs 
to palate, adding a litUe pounded mace 
or grated nutmeg. Let the whole stew 
gently until the mushrooms are tender, 
fiemove every particle of butter which 
may be floating on the top befon aerv- 

1064. Camp Cookery. — The 

following seven receipts were forwarded 
to us during the time of the Crimean 
War, from the Barrack Hospital at 
ScDtari, by our late personal friend, 
Alexis Soyer. We may add, that we 
enjoyed uie intimate acquaintance of 
li. Soyer during the period he was 
chief cook of the Refbnn Club, and 
are indebted to him for many 
uaeAil Euggeelions contained in this 
volume. 
1066. Stxwxd SALiBMoriKtiPoBi 
lA Okab FAaHl.-~Put into a canteen 
saucepan about two pounds of well 
soaked beef, cut in eight pieces ; half a 
pound of salt pork, divided in two, and 
also soaked ; half a pound of rioe, or 
six lablcspoonfuls ; a quarter of a pound 

of onions, or four a""- -"—' 

peeled and sliced; '~ 
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■ugar, oratargetableapooniul; aquaiter 
of an ounce of pepper, and fi^e pmti of 
water ; simmer gently for three houn, 
TemoTe the fat from the top, and aerre. 
H. Sojrer tays, "The first lime I made 
the above wee in Sir John Campbell's 
camp Iptchen, situated on the top of hie 
roctf oaTam, facing Sebwtopol, near 
Cathcart's Hill, and among the dialJn- 
guishtd pupilj I bad inon the occasion 
were Oolanel 'Wjndluun, Sir John 
Campbell, and Dr. Hall, lospeclor 
General of the army in the Criioea, and 
Other officers. This dish wss much 
approTed at diimer, uid_ is enoogh for 
112 people, and a caimot Ml to be 
ezceUant if the receipt be olosely fbl- 
loved." The London salt meat wOl 
require only a four hours' soaling, 
barins been but lightly pickled. 

1066. MnrroN Bocp. — Put the 
rations of six into a pan (half a 
pound at mutton will make a pint of good 
aunily •oup),^Bii; pounds of mutton, 
cut in four or til pieces ) three quarters 
of ft pound of nixed regetables, or 
three ouncet of peserred, u oomprewed 
Tegetablai are doily given to the troopa ; 
three and a bftlf teaapoonfuls of «alt ; 
one teaspooDfuI of sugar, and half a 
teaspoonftil of p^per, if handy; fife 
tableapoonfuls of barley or ricB ; eight 
pints of water; let it annmer gently fbr 
thrM houni and a half, remove the f$t, 
and serve. Bread and biscuit may be 
added in small quantities. 

1067. Pt.Ain Pb* Sodp.— Put in a 
pan six pounds of pork, well soaked and 
cut into eight pieces ; pour six quarts 
of water ovvr ; one pound of split peas ; 
one tesiqioonftil of augar ; half a tea- 
ipoonful of pepper ; four ■ 

TcgBtablea, or two ounca __ , 

if bandy; let it boil gently for 

bOQTE, or until the peas are tender. 
When the pork is rather &t, as is 
generally the case, *raah it only; ft 
quarter of a pound of broken biscuit may 
be used (or the soup. 8aJt beef, when 
rather bt and soaked, may be used for 
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kettle six pouads of bee^ cut into two 
or threepiecee, bone included; ouepound 
of mixed green vegetables, or half a 
pound of preserved, in cakes ; four tea- 
spoonfuls of salt : if handy, one tea- 
Bpoonful of pepper, one of sumr, and 
three doves; and eight pints of 'rtter. 
Let it boil gently three iioura ; ramovB 
some of the fat, and serve. The addition 
of ft pound and ahalf of bread, oat iota 
slices, or one 'pound of bioken biscuit^ 
well soaked, will make a very nutrilioua 
soup. Bkimmisg is not required. 

1069. How TO Snw FoaaH Bau, 

POBZ, MUTTOK, AXD VbAI.. Cut OT 

ohop two pounds of fteah beef into ten 
to' twelve pieces ; put these into a saoce- 
pan with one and a half teaspoonful of 
salt, one teaapoonfiil of Bugar, half a 
""'spoonfiil of pepper, two middle-sized 
oni sliced, bou a pint of water. Set 
the fire for ten minutea until fonning 
a thick gravy. Add ft good table- 
spoonful of flour, stir on the fire a f^w 
minutes ; add a quart and a half oC 
water ; let the whole nnuner until the 
meat ii tender. Beef will take &oni 
two hours and a half to three hours ; 
mutton and pork, about two hour* ; veal, 
le bour and a quarter to one hour and 
half; onions, sugar, and pepper, if 
it to be had, must be omitted ; it will 
eventhenmakeagooddish; half apovmd 
of sliced potatoes, or two ounces of pre- 
served potatoes ; ration vegetables may 
^ ~i added, also a fimall dumpling. 

1070. Puw BonsD Bebp.— Por 
six rationt, put in a canteen eaucepan 
six poinds of well soaked beef, cut in 
two, with three quarts of cold water; 
simmer gently three boun, and serve. 
About a pound of either carrots, tur- 
nips, pannips, greens, or cabbage, as 
well OS dumplings, may be boiled 
with it. 

1071. CoSBAOl's PlCM PnDDUJO. — 

Put into a baton one pound of flour, 
three quarter* of a pound of raisins 
(stoned, if time beallnwed),threequar- 
tera of a pound of the fat of salt poA 
(well washed, cut into email squares, 
chopped), two tablcspoonfuli of sugar 
taeaiele ; and half a pint of water; 
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lightly; 



I all together ; put into a clotli tied 

' '' - ; foil for four hours, and m — 

e will not admit, boil only 

houTB, though four are pT^enble, Hot 

to spiHl the abore : — Add auythiugto it 

1072. Cooking Heat. 

1073. Beef Uinced Cut into 

small dice renuuns of cold beef ; the 
gravy reserved &oqi it on the first day 
of it being served should be put in the 
BlBwpBn, -with the addition of warm 
water, some mace, sliced ahalot^ salt, 
and black pepper. Let the whole 
aimmer gently for cm hour. A iew 
Diinutes before it is served, take out the 
meat and dish it; add to the gravy some 
walnut ketchup, and a little lemon juios 
or walnut pickle. Boil up tie gravy 
OQCB more, and, when hot, pour it over 
the mesL Sore it with bread sip- 

1074. Beef {with Haslied Po- 
tatoes). — Mash some potatoes with 
hot milk, the yolk of an egg, soma butler 
and salt. Slice the cold beef and lay it 
at the bottom of & pie-dish, adding to 
it some sliced ehalot, pepper, salt, and 
a little beef gravy ; cover tha whole 
with a thick paste of potatoes, making 
the crust to rise in the centre above 
the edges of the dish. Score the potato 
crust with the point of a knife in squares 
of equal sizes. Put the dish before a 
fire in a Dutch oven, and brown it on 
all aidea ; by the time it ia coloured, the 
meat and potatoes will be aufficiently 

107S.BeefBub1)IeBiidSciiieak. 

— Cut into pieces convenient for &jing, 
cold roasted or boiled beaf; pepper, salt, 
and fry them ; when done, lay them on 
a hot drainer, and while the meat ia 
draining from the &t used in frying 
them, have in readiness a cabbage al- 
ready foiled in two waters; chop it 
small, and put it in the frying-pan with 
some butter, add a little pepper and 
keep Btiiring it, that all of it may be 
equally done. When taken from the 
fire, sprinkle over the cabbage a very 
little vinegar, only enough to give it a 
slightly acid taate. Place the cabbega in 
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the centre of the dish, and arraiige the 
slices of meat neatly araund it. 

1076. Beef or Mutton I<ob- 
SCOus. — Mince, not too finely, some cold 
roasted beef or mutton. Choplhebonet, 
and put them in a saucepan with rix po- 
tatoes peeled and sliced, one onion, lUao 
sliced, some pepper, and salt; of these 
make a gravy. When the potatoes are 
completely incorporated witii the gravy, 
take out the bones and put m tns 
meat ; stew the whole together for an 
hour before it is to be served. 

1077. Beef Biasoles. — Mince 

and season cold beef, and flavour it with 
mushroom or walnut ketchup. Hake of 
beef dripping a very thin paste, roll it 
out in thin pieces, about four inchea 
square ; endosa in each piece some of 
the mince, in the same way as for pufh, 
cutting each neatly all round : fry them 
in dripping to a very light brown. The 
paste can scarcely fo rolled oat loo 

1078. Veal Minced.— Cut real 
from the fillet or shoulder into reir 
smsU dice ; put into veal or mutton broth 
with a little mace, white pepper, salt, 
some lemon peel grated, and a table- 
spoonful of mushroom ketchup or mush- 
room powder, rubbed smooth into the 
gravy. Take out some of the gravy 
when nearly done, and when cool 
enough thicken it with fiour, cream, 
and a little butter ; hoil it up with the 
rest of the gravy, and pour it orer the 
meat when done. Garnish with bread 
sippets. A litUe lemon jnice added to 
the gravy improves its flavour. 

1070. Tealdreasedwith Wliite 
Sauce.— Boil milk or cream with a 
thickening of flour and butter; put into 
it thin slices of cold veal, and simmer 
it in the gravy till it is made hot with- 
out foiling. When nearly done, beat 
up the yo& of an egg, witii a litUe an- 
chovy and white Hauce ; pour it gently 
to the rest, Stirling it all the time ; 
simmer again tfo whole together, and 
serve it with sippets of bread and curled 
bacon olteraat^y. 

1080. VealBissoles.— Uinceand 
pound veal extremely fine ; grate into 
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o balls, *ad eacloH) each in 
pMlry. Fiy them in butter to a U^t 
bnurn. The suae minoe may be fned 
in balls vithaut pastry, being first 
c«meDt«d together with ^g and bread- 
cTuisbs. 

1081. UnttonHasliad.— Cutoold 
muttoD into thin slices, fat and lean 
together ; make gia'vy vith the bonea 
whence die meat has been taken, boiling 
them long enough in ivateT, with onion, 
pepper, and salt ; strain the gravy, and 
irwTO, but do not boil, the mutton in it 
Than take out some of the gravy to 
thicken it with flour and butter, and 
flaTOUi it with mushroom ketchup, four 
is the thiekening and boil it up, having 
pKviously taken out the meat, and 
placed it neatly on the diah in which it 
IB to go to the table. I'oor over it the 
boiiiog gravy, and add eippeta of bresd. 

1082. Iiainb. — Fry ^es or chops 
of lamb in butter till they are alightly 
browned. Bern them on a pui^t of 
cucumbers, or on a diah of spinach ; or 
dip the jicea in bread-crumbs, chopped 
parsley, and yolk of an egg; some 
grated lemon and a little nutmeg may 
be added. Fry them, and pour a little 
nioe gravy over them when served. 

1083. Pork,— aiicea of cold pork, 
fried and laid on apple sauce, fbim an 
excellent aids or oomer diah. Boiled 
pork may also be mada into risaolea, 
minced very flna like sausage meat, and 
acQEoned aufficioBtly, but not ov~~ 

1084. Bound of S^t Beef. 
Skewer it ti^ and round, and tie 
fillet sf broad tape about it. Put 
into plenty of cold water, and carefully 
remove the acum ; let it boil till all the 
acnm i« removed, and then put the 
boiler on one aide oSihe fire, to continue 
■immering slowly till it is dona. Half 
a round may be boiled fee a smsll &unily . 
'When yon tale it up, wash the somn ofi 
with a paste-brush^ganish vith carrots 
utd turnips. 

1066. AitohtxHw of SMf.— )^ 



nageintheaamewayiutberound. Tha 
aoft, marrow-lika fat which lies on th« 
back is best when hot, and the haid fat 
' the spper comer is beet cold. 

1086. Stewed Briaket ef Bsrf. 
Stew in sufficient water to cover tha 

meat ; when tender, take out the bones, 
and akim off tha itt ; add to the gravy, 
when strained, a glass of wine, and a 
little spice tied up in a muslin bag. 
(ThiacBJibeomittedifprefeiTed.) Have 
ready either mu^irooms, truSei, or 
vegetables boiled, and cut into shapet. 
Lay them on and orouiid the beef ; re> 
ducc part of the gravy to glaze, lay it on. 
the top, and pour the remaindu' into 
the dish. 

1087. BeefBriaket maybe baked, 
tho bonea being removed, and tha 
holes filled with oysters, fat bacon, 
parsley, of all three in separate holes; 
these stuffings being chopped and sea- 
soned to taste. Dredge it well with 
fiour, pour upon it half a pint of broth, 
bake for three houra, akim off the fat, 
strain the gravy over the meat, and 
gamiih with cut pioUes. 

10S8. Fork, l^>are-rib.— Joint 
it nicely before roosting, and crack the 
ribs across as lamb, lake care not to 
have the fire too G<^rcc. The joint should 
be basted with very little butt«r and 
flour, and may be sprinkled with fine 
driedsage. It takes from twotethree 
houra. Apple sauce, maahed potatoes, 
and greena, are the proper accompani- 
ments, alao good mustard, fresh made. 

1080. Jja.mb Stove or Lamb 
GHev.— Take a lamb's head and lights, 
open the jaws of tho bead, and wash 
them thoroughly ; pnt them in a pot 
with some beef ttoek, made with three 
quarts of water, and two pounds of shin 
of beef, strained ; boil very slowly for an 
hour ; wash and string two or three 
good handfola of spinach ; put it 
in twenty minutes before serving; 
add a litue patalcy, and one or two 
oniona, a ebort time before it comea off 
the fire : season with pf pper and salt, 
and serve all together in a tureen. 

lOBO. BoaBt Beef Bone* fumiih 
a very teiiahing luncheon or supper, 
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prepared vith poaolied or &ied eggs uid 
maihed potatoei u MoompauuiientB. 
DindH the bones, le&Ting good pickiiigB 
of iDMt on each; Kore tfiem in iqa^^ 
pour a Uttls melted bailee orer, and 
mrioklB with peppOT and salt ; pnt 
them oD a dish ; wt in a Dutch orm 
for half or tiirea quaiten of on hour, 
BCconliBK to~ the IhickneM ut the 
meat ; keep timing till thef ve 
quite hot and brown : or broil them 
on Um gridiron. Brown but do 
not burn them. Batre with grill 

1091. Kmirow Bonu.— Saw the 
bonee evenly, to that thay tQI 
steadily ; put a piece id pasta into the 
ends ; set them upright in a saucepan, 
and boil till they are done enough,— a 
beef mirroir bone will require from an 
hotv and a half lo two noun ; serve 
freah-touted bread with them. 

10»S. Beef (Bimip) Stwtktuid 
Onion Sauoe.^Peel and iUeo two 
large onion*, pat tbem into a quart 
stewpiui, with two tablespoonfUla of 
water; coTcr the pan close, andaetona 
■low flra till the water hai boiled away, 
and the onions bave beooioe a little 
browned ; then odd half a pint of 
good broth, and boil the onions till they 
are tender ; etroin the broth, and ohop 
Teiy fine ; season with mnahzoom 
lietehup, pepper, and salt ; pat 
oniODS then, and let tham boil gently 
for flve minutes, pour into the dish, 
and lay oyer it a broiled rump steak. 
'f instead of broth yaa nse g<Md beef 



liU yon have stiired in as much aa 

Jou think will thicken it ; then add 
y degrees about a gallon of boiling 
water ; keep atining it together ; 
Aha it when it boils, and th^ put 
in ons drachm of gioancl blaek pepper, 
two of allspice, ud two bay-leavea j 
set the pan by the side of the fire, 
or «t a distance over it, and let it 
Btew wry tUnely for about three hours: 
when you find the meat aufflcienlly 
tender, put it into a tureen, and it U 
ready for table. 

1094. Ox-Olieek Stewed.— !■[»• 
pare the day before it is to be eaten ; 
dean thu cheek and put it into toft 
wBter, just wum ; let it lie for three or 
four houT9, then put it into cold water, 
to Boali: all night ; next day wipe it 



it with w 



gravy 

10: _ _. 

ditto. — Take about eleven pounds of 
the mouse bnttock, — or clod o! bee^— 
or blade bone, — or the stioiing-pieoe, or 
the like weight of the breast of veal ;— 
cut it into pieces of three or four ounees 
each ; put in three or lour ounces of beef 
dripping, and ounce a couple of large 
onions, and lay them into a Isi^ deep 
stewpan. As soon aa it is ^ite hot, 
flour the meat, put it into the stewpan, 
oontinuB stirring with a wooden spoon : 
when it has buen on about tan minutes, 
dre^ with flooi, and keep doing so 



, sldm it well when 
a boil, then put two 
whole onions, stick two or three clovea 
into each, three turnips quartered, * 
couple of carrots sliced, two bav-leave^ 
and twenty-four corns of aUspice, a 
head of oelery, and a bundle of sweet 
herbs, pepper, and salt; add oayeooA 
and garlic, in aucb propoitionB as the 
palate that requires them may deaire, 
IjA it stew gently till perfectiy tender, 
abont tiiree hours \ tiien take out tha 
cheek, divide into pieces fit to help 

table J skim, and strain the gravy ; 

It on ounoe and a. half of butter in a 
atewpan \ stir iuio it as much floiu aa 
it will tijce up ; mix with it by degrees 

pint and a half of the gravy ; add 

tablespoonful of mushroom or wal- 
- li ketchup, or port wine, and boil a 
short time. Serve up in a soup or ngout 
' 'sh, or make it into barley broth. I'hii 

a very economical, nourishing, and 

lO^.'HiMlwd Uutton or BMf. 
-Stioe the meat small, trim off the 
brown edges, and stew down the trim- 
mings with the bones, well broken, 
._._-.. . ]j^jj^ q£ thyme and parsley, 
t into slices, a few pepper- 
corns, cloves, salt, and a pint and a 
half of water or stock. When thia i« 
little mtsra than three quB> 
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ton of a pint, Btrein it, dear it &oni the 
&t, tliicbeii it with s Urge deuart- 
tpoootal of floor or iirowroot, *dd salt 
■od pepper, boil the irhole foe a few 
minutM, then lay in the meat and heat 
it weU- Bailed potatoei aie aometiines 
■lic«d hot into the haih. 

1096. Iruh Stev. — Take two 
pounds of polatoea ; peel and ilice them ; 
eat Tsther more than two pound* of 
mutton chops, either from the loin or 
neck i part of the Est should b« taken 
off ; b^f, two pounds, sii large oaionB 
■lieed, a slice of bun, or leui bacon, 
a apoonful of pepper, and two of salt. 
This atew may be done in « atewpan 
trra the flie, or in a baket't oral, or in 
a chMe-corergd earthen pot. Fiiit put 
a layer of potatoee, then a layer of meai 
and ooiona, qninkle the aeaioninj^ then 
a layer of potatoes, and again the meat 
and ooiona and aeaeonins ; the top layer 
should be potatoes, and ^ vessel should 
be quite ML Then put in half a pint 
ot good grary, and a spocmfn] of mush- 
room ketchup. Let the whole itew foi 
an hour and a half; be very careM it 
does not bnni. 

1007. Pitrt-Watcli Stew.— Out 
pieces of salt beef tmd pork into dice, 
put Ihem into a stewpao with six whole 
peppercorns, two blsdes of mace, a few 
cloTcB, a teaspoonfiil of celery-seeds, 
Bod a faggot of dried sweet herhs ; cover 
with water, and stew gently for an hour, 
then add bsgmenta of cairota, tnmips, 
ptviley, or any other Te^etables at ^ — ' 
with two sliced omons, and 
Tinegarto flavour; thicken with flonr 
or rice, remove the herbs, and pour into 
the dish with toasted bread, ra freshly 
baked biscnit, broknt small, and serve 
hot. When they can be piocnred, ~ 
few potatoee improve it very moch. 

1098. BasKrat of Cold Teal.- 
Bither a neck,1oin, or flUet of veal will 



e cutlets; put a piece of 

butter, or clean dripping, into a frying- 
pan ; as soon as it is hot, flour and by 
the vKol of a light brown ; take it out, 
and if you have no gravy ready, put ~ 



» the frying-pan. 



pintof boiling water ii 

^ve it a boil-up for a mmuie, aoa somin 

it in a basin while you make acme 

Put an oonoe of butter into a itevpan ; 
as soon as it melts, mix as much, 
ftour aa will dry it np ; stir it over the 
flie for a few minutta, and gradually 
add the gravy you made in the fry- 
ing-pui ; let fbem aimmer together for 
ten minutes ; aeason with pepper, salt, 
a little mace, and a wineglassful of 
mnihioom ketchnp or wine ; strain it 
through a psnis to the meat, and stew 
very gently till the meat is thoronghly 
warned. If youhave any ready-b^led 
bac<ni, cot it in slice*, btd put it to 
warm with the meat. 

1000. Eoonomicftl Diah.— ^Cnt 
some rather &t ham or bacon into aliees, 
and fry of a nice brown ; lay them aside 
to keep warm ; then mix equal quanti^ 
ties of potatoes and cabbage, bruised 
well together, and f^ them in the fat 
left fiom the ham. Place the miitot* 
at the bottom, audlay the slices of bacitt 
on the top. Cauliflower, or brocoli, 

and, to any one possessing a garden, 
quite easily prociired, as those newly 
blown will do. The dish must be weU 
seasoned witii pepp«T, 

1100. Kock Oooae (b«i>>S ■ l^K 
of pork skinned, roasted, and stuffed 
goose fashion), — Fartxril (he leg; take 
off the sldn, and then put it down to 
roast 1 baste it with butler, and make 
a tavaury poadtr at finely minced or 
dried and powdend sage, ground black 
pepper, salt, and some bread-crumbs, 
nibbed together through a cullender: 
add to this a little very finely minced 
onion ; sprinkle it -nth this when 
it is almost roosted ; pnt half a 
pint of made gravy into uie dish, and 
goose stnCBBg under the kniicUe akin ; 
or garnish the dishwithballaof it fried 
or boiled. 

1101. Boaat OoOM. —'When a 
goose is well picked, singed, and cleaned, 
make the stuffing, with about two 
ounces of onion (if you think the fiavonr 
of iBwoniens loo si ' '*— '" 
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slioeB, and lay them ia cold water for u 
couple of boms, add as maoh apple 
or potato as 7011 have of omon), and 
half as much green aage, chop them 
Tery fiiie, adding four ounoea, t.<., about 
a am hreakfiat cupful, of itale bread- 
cnunlw, a bit of butter about u big a> 



•way is tba following: — Prepare tbs 

hare SI for jagging ; put it into a 

stewpan with a few sweet herbs, half 

doian cIoTes, the sama of (" 



liver, parboiling it first), the yolk of 1 
egg or two, and inoorporBtiog the whole 
well together, atnff the gooae ; do D ' 
quita fill it, but leave a Bttie room i 
&B Eti^ng to swelL Spit it, tie it I 
the iipit at both ends, to prevent 
Bwingmg round, and to prevent the 
stuffing from coming Out. From an 
hour and a hulf to an hour and three 
qvorten will roast a fine full-grown 
goose. Send up gravy and qiplc 1 

1102. Jaggaa Hare.— TTash it 

very nicely, cut it up in piocea proper 
to help St tabic, and put them into a 
jugging-pot, or into a alone jar, jual 
sufficiently largo to hold it well ; put 
in some sweet herbs, a roll or two of 
rind of a lemon, and a fine hzge onion 
-with five doves stuck in it; and, if 
jou wish to preserve the flavour of the 
IiAre, a quarter of a pint of water ; if 
JOU ore for a ragout, a quarter of a 
pint of claret or port wins, and the 
juice of a lemon. Tie the jar down 
closely with a bladder, bo that no steam 
c«a escape ) put a little bay in the bot- 
tom of the saucepan, in which clace 
the jar; let the water boil for al»ut 
three hours, according to the age and 
sixe of the hare (take care it ia not over- 
done, which is the general fault in all 
made diahea), keeping it boiling all the 
time, and GJl up the pot as it boila 
away. When quite lender, straia ofi^ the 
gravy from the fat, thicken it with flour, 
•nd give it a boil up ; lay the hare in 
■L soup iii'i>i , and pour the gravy over it. 

for roaaC hare, and boil it in a cloth, and 
ivhen you diah up your bare, cut it 
in ^cea, or moko forcemeat balla of it 
for garnish. For eauec, black cur- 
rant jellj. A much easier tod quicker 



hot while you thicken the gravy ; take 
three ounces of butter and some flour, 
rub together, put ia the gravy, stir it 
well, and let it boil about ten minutes ; 
strain it thniugh a mere over the hare, 
and it ia ready. 

1103. Curried Beef) Xadraa 
Way. — Take about two ounces of but- 
ter, and place it in a saucepan, with 
two small onions cut up into slices, and 
let them fiy until they are a light 
brown ; then add a tableapoonlul and 
a half of ourry powder, and mix it up 
wclL Now put in the beef, cut into 
pieces about on inch square ; pour in 
from a quarter to a third of a pint of 
milV, and let it simmer for thirty 
Lutea ; then take it off, and place it 
a dish, with a little lemon juic«. 
Whilst cooking stir constantly, to pro- 
vent it burning. Send to table with a 
wall of maahed potatoes or boiled rico 
round it. It greatly improves any 
to odd with the milk a quarter 
weoa-nut, scraped very small, and 
squeezed through mudin with a little 
water ; this softens the taste of the 
cuny, and, indeed, no cuiiy should be 
made without it. 

1104. Ba^nt of I>uck,oTaii7 
kind of Poultry or CNune. — 
Partly roast, then divide into joints, or 
pieces of a suitable siee for helping at 
table. Set it on in a atewpao, with a 
pint and a half of broth, or, if you have 
no broth, water, with any liHle trim- 
mings of meat to enrich it; a large 
inion stuck with cloves, a dozen berries 
2ach of allapice and black pepper, and 
the rind of half a lemon shaved thia. 
When it boils akim it very clean, and 
let it simmer gently, with the lid 
close, for an hour and a half. Then 
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stmia off tlie liquor, rmd taks oi 
lijmbs, which keep hot in a liasin or deep 
dish. Rinie the etewpui, OT UBS a clean 
one, in which put tiro ounceB of butter, 
and at mach flour or odier tMchemng : 
will bring it tO a Stiff paste ; add to 
the gravy by degreea. Let it boil op, 
tiien add a ^aes of poK wine, a little 
lemon juice, and a teaBpoonfiil of salt ; 
rimmer a fewminutea. Put the --■ 
In a deep_ dish, atrain the gravy 
and gunish with lippeta of toasted 
bread. The flaronr may be varied at 
pleasure by adding ketdinp, curry 
powder, or any of the flavonruig tinc- 
tures, or vinegar. 

1106. To Dress Cold Turkey, 
OooBe, Fowl, Dtick, Pigeon, or 
Rallbit.— Cut them in qusTtera, beat 
up an egg or two (according to the 
quantity you dress) with a little grated 
nutmeg, and pepper and solt^ some 
parsley minced fine, and a few crumbs 
of bread ; ^<r these well together, and 
coyer the fowl, &c., with this batter 
broil them, or put them in a Dutch 
□ven, or have ready tome dripping hot 
in a pan, in which fry them (t light 
brown colour; thicken a little gravy 
with some Sour, put a lat^ BpooDJiil of 
ketjihup to it, lay the try in a diah, and 
pour the sauce round it ; garnish with 
slices of lemon and toasted bread. 

1106. PuUed Turkey, Fowl, or 
Chicken. — Sldn a cold chicken, fowl, 
or turkey ; take off the fiUeta tram 
the breasts, and put them into a stewpan 
with the rest of the white meat and 
wings, side-bonae, and merry-thou^t, 
with a pint of broth, a large blade of 
mace pounded, a shalot minced fine, 
the juj'ce of half a lemon, and a rail 
of the peel, some salt, and a few grains 
of cayenne ; thicken it with flour and 
butter, and let it simmer for two or 
three minutes, till the meat ie warm. 
In the meantime score the lege and 
rump, powder them with pepper and 
salt, broil them nicely brown, and lay 
them on or round your pulled chicken. 
Three taidespoonfija of good cream, or 
the yolks oi' as many eggs, will be a 
great improvement to it 



1107. Haabed Fonltiy, Oame, 
or B«bbit. — Cut them mto jointe, 
pot the tnmmingi into a stewpan with 
a giuut of the broth they were boiled 
in, and ■ large onion cut in four ; let it 
boil half an ikour - strain it through a 
sieve; then put two tablespoonfnla of 
flour in a basin, and mii it well by de- 
grees witJi the hot InDtb ; set it on the 
file to boil up, then strain it tiirougli & 
fine sieve : wash out the stewpso, Joy 
the poultiy in it, and poor the gravy or 
it (thnmj^ a sieve] ; set It by the aide 
of the fiw to simmer very gently (it 
mnat not iaii) &a fifteen mmutea ; five 
minntes before you sorre it up, cut the 
stuffing in dices, and put it in to warm, 
then t^e it out, and lay it round the 
edg« of the diah, and put the ponltry 
in the middle-, cnefully skim the fot 
off the gravy, then shake it round veH 
in the stewpan, and pour it to the hadi. 
You may ganush the dilh with bread 
aimieis hghtly toasted. 

1106. Ducka orOfleaeBAfllMd. 
— Cut an onion into small dice ; put it 
into a stewpan with a bit of butter ; 
fVy it, but do not let it get any colour ; 
put as much boiling water into the 
stewpan as will mi^e sauce for the 
hash; thlijcen itwith alittlefionr ; cut 
up Uie duck, and put it into the sanoa 
to warm ; do not let it boil ; season it 
withpepper and salt and ketAup. Tkt 
ligi of gceti, jV., broiled, and laid on a 
bed of appU sauce, are sent up fbr 
lundieon or snpper. 

1109. Grilled Fowl.— Tdta a? 
mains of cold fbwls, and ■V'"" them 

__■ not, St choice; pewerendsoll theni, 
and sprinkle over taem a little lemon 
juice, and let them stand an honr ; wipe 
them dry, dip them into clarified better, 
and flien into fine bread-crumbs, and 
broil gently over a clear fire. A 
little finely minc«d lean of ham or 
grated lemon peel, with a seasoning cf 
cayenne, salt, and mace, mixed with the 
crumbs, will vary this dish agreeably. 
When fiied instead of broiled, the fowls 
ay be dipped into yolk of egginatead 

1110, A Hiea Wftw <tf serving np 
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a fori that hu bean dnned.— Be^t the 
whites of two eggi to a tluok both ; add 
a small bit of butter, or some ealad oil, 
flour, a little lukewaim water, and. tiro 
tablespoonfuls of beer, beetea all to- 
gether till it ia (tf the omaiBteiuj of 
Tery thic^ ewam. Cut up the fowi 
into UDsll pieoea, atrew over it wine 
chopped psJsley and ahalot, pepper, 
aall, and a Ettle Tioegar, anil let it lia 
till dinner-time ; dip the fowl in the 
batter, and &y it in boiling lard, of a 
nice light brown. Veal that has been 
oocied may be dreBSed in the lome waj. 
The above is a genuine family lece^ 
long practiaed by a French aerrant. 

1111. Xar Kind of Ouriy.— 
Cut a good fowl up ; akin it or not, as 
jrou pleaee ; fry it nioely hniwii : slice 
two or tbme (mioDa, and fir them ; put 
the fried fowl and onioDS into a Btew- 
Mm with a tableqioanful of curry pow- 
der, and oneclovoofgu-lic; coreritwith 
water or Teal gravy : let it atew riowly 
for one hour, or till very tender j hove 
ready, mixed io two or thiee spoooMs 
of good creajn, ooe teospooniul of flour, 
two ouBcea of butter, juioa of a lunon, 
some soU ; aAer the cream ia in, it must 
only have one boil up, not to atew. 
Any spice may be added if the cutry 
powder is not highly aeaaoned. With 
(^cken, rabbit, or fish, oUerm the 
some rule. Curry is made also with 
sweetbreads, breast of veal, veal out- 
lets, lamb, muttCKi er pork chops, 
lobster, turbat, soles, eels, oysters, &c. 
Any kind of white meat is fit for a cuny, 

1113. Curried E^iga.— -Slioe two 
onioas aud fry them la butter, add a 
tablespoooful of ouny powder ; let 
them atew in a pint oi good broth till 
quite teuder ; mix a cup of cream, and 
uiiokeo with oiroirroot, cf lice flour. 
Simmer a few minutes, then add six or 
eight hud-boiled eggs out in shcei ; 
heat th^Q thoroughly, but do not let 
Hvm boil- 

1118. Cold Keat SroU«d, 
-witJi Poached Egg*.— The inside 
of a airloin of beef or a !t^ of mutton 
is the best for this dish. Cut the 
slices of equal thickaees, cud broil 



and brown them carefully and slightly 

Dutch oven ; give those slices moat fire 
that aie least dooa ; lay them in a dish 
befora the fire to keep hot, while yon 
poach tiie eggi and maah tiie potatoes. 
This makes a saToury luncheon or 
nippu'. The meat diovld be tmiinltm 
the tint time. 

1114. Omrlod Oy«t«i».— This 

receipt may be greatly modified, both 
in quaslity «nd ingiedieota. Let a 
hundred of large oysters be opeeed 
into a basin without losing one drop 
of their liqnor. Put a lump of fresh 
butter into a good-mzed SBueepan, and 
when it boilB, add a lar^ onion, cut 
into thin alioes, and let it tiy in the 
unoorered stewpon until it is of a rich 
bnnim : now add a bit more butter, and 
t<ro or three tablespoonfuls of cuiry 
powder. When Iheec ingredients are 
well miied over the fire with a wooden 
qioon, odd gradually either hot watfr, 
or broth from the atoek-pot ; cover the 
■tewpan, and let the whole boil up. 
Meanwhile, have leady the meat ol a 
cocoa-nut, grated or railed flne, put 
this into the itawpan with an unnpo 
apple, chopped. l.et the whole unmer 
over the San nntil the apple ia dissolved, 
and the cocoa-nut very tender; thtm 
odd a evpful of strong thickemng made 
of Sour and water, and suffici^ salt, 
as a, cuny will not hear being salted 
Bt Uble. Let tiiis boil up for flie 
minntee. Have ready also a vegetsJ^e 
marrow, or part of one, cut into hits, 
and sufficiently bnled to require little 
or no further cooking. Put this in 
with a bmiatB or two : — either of these 
vegetables may be omitted. Now put 
into the stewpsn the oysten with their 
liquor, uid the milh oif the cocoa-nut, 
if it be perfectly sweet ; stir them well 
with the foimer ingredients ; let die 
curry etew gently for a lew minute*, 
then throw in the strained Juice of half 
B lemon. Stir the curry hcta time to 
time with a wooden spoon, and aa soon 
as the DvBteiB nre done enough, nerve it 
up with a corroflponding dish of rice on 
the c^potite side of tha tobla. The 
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dioh is conEidered at Madras the luphu 
ullrtt of lodian cooker7. 

1115. Fried Oyaters. — Jjoge 
oystera u« the beat Sinuner for t 
minnle or two in thdr omi liquor : 
dnin pofectlf ixj; dip in jolli oi 
eggs, ind then in bretLd-cnimbs, aeo- 
■oned with nutmeg, cayeaoe, and ult : 
by them of a li^t brown. They an 
chiefly used u gamiih for fi<h, ( ' 
mmp iteelu ; but if intended I 
eaten slone, make a lictie tbick melted 
butter, moistened with the liquoc of 
the oyitera, and terre as sauoe. 

Hie. Btewad Oraters. — The 
beard or fringe ii geHerally taken off. 
When thia ia done, set on the beaidB with 
the liquor of the oyeters, and a little 
white gcKTy, rich, hut mueasoned; 
having boiled fbr a few minutei, ibuin 
off the beard*, put in the oystCTS, and 
thicken the grary with flour and butler 
(an ounce of bult«r to half a pint of 
■tew), a little lalt^ pepper, aod nutmeg, 
or mace, a ipoonful of ketchup, and 
three of cream : some prefer a little 
euence of auchoTy to ketchup, others 
the juioe of a lemon, others a glass of 
white wine ; the flaTour may be varied 
according to taste. Simmer till the 
stew is thick, and the oysters waimed 
Utniugh, but avoid letting them boil. 
lAy toasted sippets at the bottom of 
the dish and round the edges. 

1117. Bologna Sauaa^s.— 
Tiike equal quantitiea of bacon, fat and 
lam, beef, veal, pork, and beef suet ; 
chop them Email, seasoa with pepper, 
Bait, &G., Bweet herbs, and sage rubbed 
fine. Have a well-wasbed intestine, 
fiU, and prick it ; btnl gently for an 
hour, and lay on straw to dry. They 
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118. Oxford Sausa^M. — To 
eaoh poimd of lean pork allow one pound 
of l^n Teal, one pound of fat, part 
^ark and p^ veal. Chop and beat 
well with a lard-beater. Allow one 

E>nnd of bread-crombs, thyme, a 
ttle parley; an oonce of sage leaves, 
chopped Tery small ; two heads of leeks, 
or a little gartie, or shalot, chopped 
-vy fine; salt, pepper, and uotoieg. 



To eaoh pound allow one mg, the yolka 

and whil«H separately ; beat both well, 
mix in tlie yoUu, and as much of the 
whites as is necessary to moisten tha 
bread, and make them. 

1119. Worcaater Saoaa^ea ane 
made of bee^ ttt. ; add allspice, and 
any other apices and herbs you may 

1130. Kiitton Sanaagea.— The 

lean of the leg is the best Add half 
as much of b^ suet ; thai is, a pound 
of lean and liiiif a pound of suet (Ihia 
proportion is good for all saiuBgee^ 
Add oysters, anctumes chopped very 
fine, and flavour with seasoning. Ho 
herbs. These will require a little &t 
in the pan to hj. 

1131. V«al Satuagea at« made 

exactly as Oifcird saasages, except that 
you add hmti UX, or fiit bacon; and, 
mstead of sage, use mnq'oram, thyme, 
and parsley. 

\i^i. Prapatis^ Saiuaga 
Skina. — Turn them mside out, and 
stretch them on a stick ; wash and scrape 
them in several waters. When tho- 
rondily cleansed, take them off the 
stioks, and soak in salt and water two 
or thi¥e hours before filling. 

1123. Saweloya are made of salt 
pork, fat and lean, with bread-crumbs, 
pepper, and sage ; they are always pat 
m skins ; boil balf an hour slowly. 
These are eaten cold. 

1134. Black Hog: Pudding — 

Catchtbebloodof ahog; toeachqaartof 
blood pata large tesspoonfulof salt, and 
stiritwithoutceasingtillitiscold. Sim* 
mer half a pint or a pint of Bmbden gioata 
in a small quantity of water till tender ; 
there must be no gruel. The best way 
of dmng it is in a double saucepan, so 
that you need not put more water than 



. . r the hog, and a qnarter of a pint 
of bread -crumbs, a tablespoonful of 
sBgB, chopped fine, a teoapoonful of 
thyme, three drachms each of aHeptce, 
salt, imd pepper, and a teacupfut of 
earn. When the blood is cold, etr:iin 
through a sieve, and add to it the &t, 
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jfaanfliB groats, and thai dtaMuming. 

Wiieu w^ ntiieii, put it mtA tiis ddn of 
the Ivgeet guta, veil cleansnl ; tie it in 
itOfth* of &lxtid nine icalisa, and bdl 
gently for twenty tunutea. T^lce tLaa 
out aod pride them when the; h«ve 
bailed a fev mlnutci. 

11811. Sootcb Woodcock. 
Three or four ilicas of b^ad; toast and 
butter veil an both eidea, — nine or tan 
Occhonas^aahGd, icrapsd, and chopped 
fioe; put Ihem bstffean the dices of 
toast, — have ready tha yolha of ibur 
•gga well beaten, and Mlf a pint of 
cream — vhich set over thfl Are Ic 
thiokmi, hut not boil, — tiieDpouiitovei' 
t the loaat, and leire it to table w hot 

•apoasil:^ 

11A6. SwMtbread. — Irim a 
fioe Bireetbiead (it camiot be too/riih) ; 
parboil it for five minutes, and throir it 
uttoaba^ of cold water. TheneoaMit 
fitia-^tr beat up the yolk of ta egg, 
aod prepare aome fine bread-crumbs ; 
or ■mien the aweetbread ia cold, dry it 
Skorougbly in a dotb ; run a lark.apit 
or a ikeirar through it, and tie it on 
the onliaarr spit ; egg U vit}i a paate- 
bruBb ; powder it well with bread- 
iviimlu, and roast it. for aauce, fried 
feead-crumba, roeltod butter, wiUi a 
little Bnuhroooj. ketchup, and lemon 
jiuce, or aerre on boUened tosat, gn- 
niabed with e^ laiiES, oi with grary- 
Instead of spittulg Uie sweetbread, you 
may pot it i^o a dn IWch oren, or 
fry it. 

1137. Swunsftun Punf.-Par- 
boil and alice Qiem ae before, dry tbem 
in a deen sloth, flour them, and Ay 
tbem a delicate l»own ; take care to 
diain the fat well, and goniiah with 
alicea of leioon, and spciga of chervil or 
parsley, or map parsley. Serve with 
sauce, and slioea of ham or bacon, or 
focceiaeat balla. 

llSa.KidnejM.-0iitt1iemaiiough 
the long way, seote them, sprinkle a litue 
peeper and salt on tbem, and run a 
« wire skewer through to keep them 
&om curliDg on the gridiron, so that 
* ttey may be evenlj broiled. Broil 
oyer a gImi £10, taking oars not 
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to priflk them with the fbrk, turning 
l^am often till tbey are done; theywiS 
take about Ua or tw^ve minutes, if 
tte fiie is bii^; or fiy Iham io butter, 
vid make gravy far thuia in tfae pan 
(after you have taken out tfae kidnsya), 
by pumng in a tea^oonful ot iloor ; as 
sooQ ai k iooki browtt, pot in aa much 
water aa will make grt,rj ; they will 
lake file minate* aore to frv than to 
brail. 

11S9. Dvvil. — The g{zEard Knd 
rump, or legs, &<>,, of a dressed turkey, 
capon, or gooso, or mutton or veal kid- 
ney, scored, peppered, aalted, and broiled, 
sect up for a relish, Mug made very 
hot, has obtained the name of a 
Devil" 

1180. Bacon.— Dr. EiteUner veir 

justly saya :— " The b<riliiig of bacon is 

'"ipla subject to comment upon] 

ain abject is to t«ach common 

ooiAb the art of dreaajng common food 

"~ the best mannM. Cover a pound of 

e streaked bacon with cold water, 

it bon genUy for throe quarters of 

hour ; take it up, scrape the under 

side wall, and cut off the riud ; grate 

crust of bread not only on the lop, 

lut »11 orer it, as you would ham, put 

I; before the Are tot a few minutes, 

ot too long, or it will dry and Bp<al 

~ Bacon is sometimes as salt as salt 

an make it, Aerofore before it is boiled 

I muat be soaked in warm water for 

n hour or two, chauging the water 

once ; then pare oS ^e roety and 

smoked part, trim it nicely on the under 

side, and iGrape the rind es clean as 

1131. Ham or Bftoon 81i«ea 

should not be more than one-eighth of 
aa inch thick, and, fin- delicato pi 



1 hot <• 



r for a 



rtn' of an hour, and (hen well wipe 

dried before broiling. If yon wish 

to curl it, mil it up, and put a wooden 

skewer through it ; then it may be 

dressed in a checse-tiiaster or a Dutch 

1132. Relishing Basli«r(i of 
Baoon. — If you have uiy eold hanen, 
yon may make a Tvy niee dish of it by 
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outtliig it into Blic«fl about a quarter 
of an inch tMclc ; grate some crust of 
bread, a4 directed for ham, and powder 
them well irith it on bo^ udeB ; la? 
the raihera in a cheen-toaster, — the; 
will be browned on one aide in about 
-three minutes : — turn theoi and do the 
other. These are a delicious accmn- 
paniment to poached or filed eggs :— 
the bacon, having been boiled first, is 
tender and mellow. — They are an ex- 
cellent garnish round veal cutlets, oi 
Bweetbreads, or oalfa bead hash, or 
green peas, or beans, &c. 

1133. Andiovy Bfmdwicliee, 
made with the above, will he found ei- 
celleot. 



bread either toasted or Med. 
IISB. Scotch Porridge.— FoK 

Foua Pekbonb. — Eoil three pints of 
wster in a clean ssucepsn, sdd a tea- 
spoonful of Bslt ; "lii veir gradu- 
ajly, while the water is houing, one 
pound of fine oatmeal, Btirrdng con- 
id stidi. 
long, caUed a *' spirtlt 
stirring for fiAeen minutes ; uieu. puur 
into soup-plates, allow it to cool a httle, 
and servo with sweet mil If . Scotch 
ponidee ii one of the most nutritive 
diets uist can be given, especially for 
young persons. It is sometimes boiled 
with milk instead of water, but the 
mixture is then rather rich for delicate 
stomachs. 

U36. Scotch Broae.— This 
fsvonrile Scotch dish is generally made 
with the liquor in which meat has been 
boiled. Put halfapint of oatmealintoa 
poninger with a little salt, if there be 
not enough in the broth, — of which add 
as much ae will mix it to the consistence 
of hasty pudding or ft httlo thicker, — 
lastly, ts£e a little of the fst that swims 
on the broth and put it on the crowdie, 
and est it in the same way as hasty 
puddinfc- 

U37. Barley Broth (Scotch).— 
Dr. Kitcbiner, from whose " Cook's 
Oraole" we take this receipt, after test- 



stantly, while you put in the meat, 
with around stidi about eighteen inches 
rtla"' Continue 



"Ml 



will furnish you 
with a pleasant soap, ahd meat fbr 
eight penons. Wash three qnaiten of 
a pound of Bcotch barley in a tittle cold 
water ; put it in a soup-pot with a ahin 
or leg of beef, of alxmt ten pounds 
weight, sawn into four pieces (tell the 
but^ier to do this tor you] j cover it 
well with oold water i setit onthe fit«; 
when it boils, skim it very clean, and put 
iu two onions, of about three ounce* 
weight esch ; set it by the side of the 
fire to sinuner very gently for about two 
hours ; then skim all the iat clean o^ 
and put in two heads of celery and a 
large turnip out into small squares; 
season it with salt, and let it boil for an 
hour and a bplf longer, and it will be 
ready : take out the meat carefully with 
a slice (and cover it up, and set it W the 
Rre to keep warm), and skim the broth 
well before you put it in the tureen. 
Put a quart of the soup into a basin, and 
about an ounce of flour into a stewpan, 
and pourthe broth to it by degrees, 
stirring it well together ; set it on the 
fire, and stir it till it boils, then let 
it boil up, and it is ready. Put the 
meat in a ragout dish, and strain the 
saucothroughasieve over the meat; you 
may ^t to it some capers, or minced 
gherkms, or walnuts, &c. If the beef 
hss been stewed with proper csre, in a 
very gentle manner, and fa^en up at 
'the critical moment when it is just 
tender,' you will obtain an excellent 
savoury meal foreight people at the cost 
of five pence,<.c.,<mly tbecostof aglass 
of port wine." (At present prices, about 
niuepence perhead.) The doctor omitted 
potatoes ar ' ' --" - i-^- — i— i-'--— i 



ueb). — Make a stock from tl 
ribs of lamb or mutton, reserving some 
chops, which cook for a shorter time and 
serve in the tureen. Chop small, four 
turnips, four carrots, a few young 
onions, a little parsley, and one lettuce : 
boil for one hour. Twenty minutes 
be&ae they are iime, put in a canh- 



d bread from his colculatioa! 
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Qower cut small, one quart of shalled 
pc^ and a pint of voung beans. 

1139. Hotch-Fotcb (Wi 
— This can be made of beef or b 
or, for those who ore partial to Scotch 
cookoTj, a sheep's head and feet, one 
pound of old green peas, steeped all the 
uJghtpreviouBly, one largo turnip, three 
carrots, four leelts, a little parsley, all 
cut small, with the eiception of or" 
carrot, which should bo grated ; add 
small bunch of sn-oct herbs, peppc , 
and salt. The peas take two hours aod 
B half to cook ; the other Tegetablce, 
two hours ; tho head, thi«e hours - - ' 
Qie feet, four hours. 

1140. Beef Broth may be made 
by adding regetobles to essence of beef 
— or you may wash a leg or shin of beef, 
crack the bone well (desire the butcher 
to do it for you), add aay trimmings of 
meat, game, or poultry, hends, necks, 
gizaards, feet, &e. ; cover them with 
cold water; slji' it up well from the bot- 
tom, and the moment it bcgiiis to sim- 
mer, skim it carefully. Your broth 
must be perfectly clear and limpid ; 
this depends the goodness of the soups, 
sauces, and gravies of which it is Uie 
basis. Add some cold water to make 
the remaining scum rise, and skim 
again. When the scum has donorisin^, 
and the surface of the broth is quite 
clear, put in oue moderate sized carrot, 
B head of celery, two tumips, and two 
onions,— it should not have any tasto of 
sweet nerba, spice, or garlic, &c. ; either 
of these flavours can easily be added 
after, if desired,. — cover it close, set it 
by the Bids of the fire, aad let it sim- 
mer very gently (so as not to waste the 
broth) for fbur or five hours, or more, 
according to the weight of the meat. 
Strain it through a sieve into a clean and 
dry stone pan, and set it in the coldest 
place you have, if for after use. 

IICL. Beef Tea. — Beef Detract, 
by adding water, forms the best beef 
tea or broth for invalids. (_See Beef 
Extract, p. 173.) 

1142- Clear Gravy Soup.— This 

mny ]nj jusdu from shin of bucf, wliich 
should not lie krgo or coarse. The 



meat will be found serviceable for the 
table. From ten pounds of the moat 
let the butcher cut off five or six trom 
the thick fleshy part, and again divide 
tho knuckle, that the whole may lie 
compactly in the Teasel in which it is to 
be slewed. Pour in three quarts of odd 
water, and when it has Iraeu brought 
slowly to boil, aad been well skimmed, 
throw in an oimce and a half of salt, 
hsJf a large toaspoooful of peppercorns, 
eight cloves, two bladeeof mace, a faggot 
of savoury herbs, a couple of small 
carrots, and the heart of a root of celery ; 
to these add a mild onion or not, at choice. 
When the whole has stewed very sotUy 
for four hours, probe the large bit o( 
beef, and, if quite tender, lift it out for 
tabic ; let the soup be simmered from 
■;wo to three hours longer, and then, 
itrain it through a fine sieve, into a 
;lcan pan. When it is perfoctly cold, 
clear off every particle of fat : beat a 

ileof quarts; slir in, when it boils, 

an ounce of sugar, a small tablo- 
spoonful of good soy, and twice as 
much of Harvey's sauce, or, initead of 
this, of clear and fine mushroom ketchup. 
If carefully made, the soup will be per- 
fectly transparent, and of good colour 
and flavour. A thick slice of hsm will 
iprove it, and a pound or so of the 
□eck of beef, with an additional pint of 
water, will likewise enrich its quality. 
A small quantity of good broth may be 
made, of the fragments of the vrhole, 
boiled down wiUi a few fresh vege- 
Ubles. 

1143. Beef Glaze, or Portable 
Soup, is simply the essence of beef 
conderised by evaporation. It mny be 
put into pots, like potted mcnla, or into 
skins, as sausages, and will keep for 
many months. If further dried in cakca 
or lozenges, by beiag laid on pans or 
dishes, aikd frequently turned, it will 
keep for years, and supply soup at any 

1144. Vermicelli Soup. — To 

three quarts of gravy soup, or stock, ' 
add six ounces of vermicelli. Simmer 
for half an hour; stir freqiiently. 

1145. Vegetable Boup.— Peel 
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Uld cut into Tery Email pieM« Aim 
omons, three tnmipB, one curat, and tbnr 
potatoes, put them into a steirpaii with i 

Suarter of a pound of buttor, the some of 
■.na Lam, and a bunch of panlcy, pan 
them ten minutes oyer a shsip fire ; Uien 
tuld a large ipoonful of flour, mix well 
in, moisten with two quart« of broth, 
ftnd a pint of boilii^ milk j boil up, 
keeping it stirred ; season with a little 
salt and sugar, and run it through a 
hair aieve ; put it into another Btevpm, 
boil a^ain, skim, and tenre with fried 

1146. AjniaraBiii Scmp.—Two 
quarts of good beef or veal stock, fbni 
onions, two or three turnips, some sweet 
herbs, and the white parts of a hundred 
j-ouDE aapanfut, — if old, half that 
quanSty,— and let them sinimcr till fit 
to be rubbed through a tammy ; strain 
and season it; have ready the boiled 
' ' >, and ftdd 



wash half a dozen laree carrots ; peel 
off the red outside (which is tlte only 
part u«od for this soup^ ; put it into a 
gallon stewpsn, with one head of ceteir, 
and an onioa cut into thin pieties ; take 
two quarts of beef, veal, or mutton 
broth, or if you have any cold roast 
beef bones (or liquor in which mutton 
or beef has been boUed) you may make 
Tery good broth for this soup. When 
you have put the broth to the rootB, 
corer the stevpan close, and set it on 
ft slow (tove for two hours and a half, 
when the carrots will bo soft enough 
(somo cooks put in a teocupful of bread- 
crumba) ] boll for two or three minutes; 
rub it through a twnmy or hair were, 
with a woodicn spoon, and add as mucb 
broth as will make it nproper thidtnesB, 
i.t., almost as taiex as poa soup ; pat 
it into a clean stcwpan, make it hot, 
■esson with the Lquor in which meat 
ba« been boiled, add a good-ai;ed 
fowl, with two or throe leeks cut in 
pieccB about an inch long, pepper, 
and salt ; boil slowly about an hour, 
then put in as many more leeks, and 
gire it three qnaiters of an hour longer. 



This ta yery good made of good beef 
stock, and leeks put in at twice. 
1148. Kince Heat.— Take seven 

pounds of currants well picked and 
cleaned ; of finely chopped beef ntet, tbe 
lean of a sirloin of beef roineed raw, 
and finely efaopped apples (Eenti^ ot 
golden pitipins), each three and a half 



moist sugar, two ponnda ; mixed spice, 
an ounce ; the rind of fbur lemons and 
fonr Eleville oranns ; miiweU.aiidput 
in a deep pan. Hix a bottle of brandy 
and white wine, thejuiceof the lemons 
and oranges that hare been grated, to- 
gether in a basin ; pour half over and 
press down tight with the lund, &cn 
add the other half end eorec elcaely. 
Borne ^milies make this one year so as 

1149. Kincefi CollopB. — Two 

ponndj of good mmp steak, chopped 
very fine ; six good-sued omona, also 
chr^ped snmll ; put both into a atew- 
— i.i - nnich wafer or grtvj as 



will ( 



wittou 



ceasing till the water begins to boil ; 
then set the stewpan aside, where the 
eollops can nmmer, not bml, for tiiree 
quarters of an hour ; just before serfiiiR, 
stir in a tsblespoocM of flour, a titde 
pepper and salt, and boil it up oneo. 
Serre with mashed potatoes round the 
dish. The above quantity will be 
enourii (br four persons. 

1160. Voroam«at Balla. (For 
turtle, mock turtle, or mode dishes.)— 
" d some yesl in a marble mmrtar, 

t through a sieve Irith as mnch i^ 
the udder as you have vesl, or about a 
third of the quantity of butter: put 
bread-crumbs into a stewpan, 

en them with milk, add a httle 
chopped parsley and shalot, rub them 
'—ell together in a mortar, till tiiey form 
smooth paste ; put it through a sUre, 
and when cold, pound, and mix all 
together, with the yolks of three eggs 
boiled hard ; season it witi salt, piwper, 
and cuTxy powder, or cayeime ; add to it 
the yolks of two raw eggs, rub it well 
together, and make srcLall bills: ten 
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ninitbHi befbn ^ur loup ii read^, put 

them in. 

1161. Beef Bxtract (u becoii- 
MRKnfli) HT Bakoh LimBio). — Take ■ 
ponnd of good juiey beef from whioh 
■11 tbfl ikin Rnd frt usi been cut awaj-, 
chop it up like aaxuage meat; mii it 
thoroughly vith ■ pint of cold water, 
place it on Ae ude of the stOTS to hetrt 
vmy ihwhf, and give an occaeional 
alit. It mair itand two OF three hours 
before it is allowed to ainunor, and urill 
then require but fifteen minutes of 
gentle boiling. Salt ahould be added 
when the bmling oomuteaeea, and this, 
Ibr Invatida in general, is the only 
aeawming required. When tha eilraot 
ia thus hr prepared, it may be poured 
ftmn the meat into a baain, and Bllowed 
to atand until any partiDlf a of fat ou the 
aurfkce can be akimnied ofl^ and the 
■ediment ha« snboided and left the soup 
quite clear, when it way be poured off 
gently, bMted in a clean saucepan, and 
•erred. The scum nhould be well 
cleared as it accumnlatei. 

11B3. Potted fiMf.— Take three 
or fonr ponnde, or aOT imaller quan- 
tity, of lean beef, free nom aincws, and 
rub it well with a mixture made of a 
handftil of salt, one ounce of taltpetre, 
and one ounce of eoarae lugeT ; let the 
meat lie in the salt for two days, turn- 
ing and rubbing !t twiee a day. Put it 
into a alone jar with a little beef grary, 
and eoTer it with a paste to keep it 
close. Bake it for leveral houis m a 
Very slow oven, till the meat is tender ; 
then pour oET the grary, which should 
he in a rery imall qnaittity, or the 
juice of the meat will be lost; pound 
the meat, when eold, in a marble 
mortar till it li reduced to a sc 

Cte, addidg by degrees a little &esh 
ter melted. SeaMn It u yon pro- 
ceed with pepper, allspice, nutmeg, 
pounded mace, and elores, or such of 
these spices as are thought agneable. 
Some flaTijur with anehovy, ham, aha- 
lota, mustard, wine, flaToured vinegar, 



beaten and mingled together, prcM i 



eloaety into auull shallow pots, nearly 
full, and fill them up with a layer ft 
a^ter of an inch think of olsriQed 
iutter, ai^ tie tbem up with a bladder, 
Tsheet of Indian rubber. They ihouU 
be kept in a cool place. 
lies. SttMlaarg Fottad Keat. 
-Take a pound and a half of the rump 
of beef, cut into dice, and put it in an 
earthen jv, with a quarter of a pound 
of butter at the bottom ; tie the jar 
eloM up with paper, and set orer a pot 
to bCHl : when nearly done, add cIotbs, 
maoe, allapioe, nutmeg, e^t, and CMf- 
Mina pepper to taste; thai boil tUl 
tender, and let it get cold. Pound ths 
meat, with four anchoriea wiabad and 
boned : add a quarter of a pound of 
oilid butter, work it well together wHJi 
the graTy, warm a little, and add cocbi- 
neal to colour. Then preu into small 
pots, and pour nuUad mutton suet over 
the top of each. 

11S4. Brown Stock. — Pntfiya 
pounds of shin of beef, thtee pounds 
of knuckls oT veal, and some itteetft 
trotten or oow-heel into a eloselT- 
eorered atewpan, to draw oat w> 
gravy, very gently, and allow it to 
become nearly brown. Then poor 
in sufficient boiling water to entirely 
oovec the meat, and let It binl no, 



being done, let it boil gently five or aiz 
hours, pour the broth off frcoD the meat, 
and let it stand during the ni^t to cod. 
The rollowing morning take (% the acum 
and tK, and put it away in a fttma jar 
for further use. 

UBS. Brown Stock may b* mada 
from all sorts of meat, bones, ronnanta 
□f Poultry, game, to. The shin of besf 
makes an eicellent stock. 

11S6. BrowD Orawy. — ThreS 
otuons sliced, and fried in butter to ■ 
nice brown ; toast a large thin siioe of 
bread a considerable time, until quite 
hard and of a deep brown. Take tlLeee, 
with any piece of meat, bone, 4c., and 
some herbs, and set them on the Br% 
with wBt«T according to judgmMit, and 
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tt«ir down until k tUck grary U pro- 
duced, Sauok, itnin, and keep cool. 

1197. dooae or Duck Stuffing. 
— Oliop verj fine about tvo ounces ol 
onioD, of griat eage lesTSB about an 
ounce (botii unboiled), four ounces of 
breod-ciumbs, a bit of butter sbout aa 
big u a walnut, Ice., the yolk uid white 
of an egg, and a little pniper and aolt : 
■ome aiia to thia a minced apple. 

IIBS. Bacon ia an eitraTagant 
utiele in bouaekeepiag ; there ia often 
twice as muc^ dreased aa need be ; vhen 
it ia sent to table ae an ]iccoinpaniiitaDt 
to boiled poultry or leal, a pound mid 
a half ia plenty for a dozen peopli 
good Qerman tauaage is a very e 
micat Bubstdtate for bacon ; or Med 
pork samage. 

1108. The English, generallj' 
»pealdng, are very deiicieni in the prac- 
tice of culinary economy ; a French 
family would live well on what is often 
wasted in an Engliah kitchen : the 
bonea, dripping, pot-liquor, remains of 
fiah, vegetables, &c., whichare too often 
consigned to the grease-pot or the duat- 
heap, might, by a very trifling degree of 
management oil the part of the cook, or 
'uistreu of a family, be converted into 
■ouFCea of daily eupport and comfoit, 
at leaat to some poor pensioner or other, 
at an eipense that oven the miser could 
scarcely grudge. 

1160. Calfs Head Pie.— Boilthe 
head an hour and a half, or rather more. 
After dining from it, cut the remaining 
meat off in slices. Soil the bones in n 
little of the liqnor fbr three hours ; 
then atrain it off, and let it remain till 
neit day ; then take off the fat. 3b 
makt tAl Pie. — Boil two eggs for five 
tamutes ; let them get cold, then Jay 
them in slices at the bottom of a pie- 
diah, and put alternate layers of meat 
and jellr, with pepper and chopped 
lemon aoo alternately, till the dish is 
fiill ; cover with a cruat and bake it. 
Next day turn the pie out upside down. 

1161. Sea Fie. — Make a thick 
pudding crust, line a dish with it, or 
what is better, a cake-tin ; put a layer 
of »lie«d onions, then a layer of salt beuf 



cut in slices, a layei of sliced potatoei, 
a layer of pork, and another of onions ; 
strew pepper over aU, corsr with a 
cruet, and tie down tightly with a cloth 



hot in 



I dish. 



a hours, and st 



1162, Bump-Steak Fie. —Cut 

three pounds of rump steak (that has 
been kept till tender) into pieces hslf 
as big as your hand, trim off all the 
skisi, sinews, and every part which has 
not indisputable pretensioas to be eaten, 
and beat them with a chopper. Chop 
very fine half a dozen shalMs, and add 
to them half an ounce of pepper and 
sdt nuicd ; strew some of the mixture 
at the bottom of the dish, then a Iftyot 
of aleak, then some more of the mix- 
ture, and so on till the dish is full ; 
add half a gill of muehioom ketchup. 
and the same quantity of giavy, or t«d 



receipt, and bake it two houta. Large 
OTat^, parboiled, bearded, and laid 
alternately with the steaks— their liquor 
reduced end substituted instead ef the 
ketchup and wine, will be a vaiiety. 

1163. Raised Fiee.— Put two 
pounds and a half of flour on the paste- 
board,— and sot on the fire, in a sauce- 
pan, three quarters of a pint of water, 
and half a pound of good lard ; when 
the water boils, make a hole in the 
middle of the flour, pour in Chs water 
and lard by degrees, gently incorpora- 
ting the flour with a spoon, and when 
it IB well miied, knead it with your 
hands till it becomes stiff; dredge a 
little flour to prevent it sticking to the 
board, or you cannot make it look 
smooth : do not roll it with the loUing- 
pin, but with your handa, to about 
'^ ~ thickness of a quart p<A ; cut it 
six pieces, leaving a little for the 
rs ; put one hand in the middle, 
and keep the other close on the outside 
"1 you hare worked it either into an 
al or a round shape: have your 
lat ready cut, and seasoned with 
, .pper and salt : if pork, cut it in 
am^ aliues— the griakin is the best for 
pasties : if you use mutton, cut it in 



vGoogIc 



vary neat ouUsU, and put tbcm in tile 
pies u you make them; roU out the 
«OTen Tith the tolUDg-pia joat the size 



your thumb tmd Auger, and then cut it 
all rotmd with a pair of aoiuors quite 
eveo, and pinch them inside and 
oat, and bake them an hour and a 
half. 

1164. Cold Fftrtrid^ Fi«.— 
Bone parbidgea — the nomb^ according 
to the aiie the pie it wanted, make 
Bome good force, aud fill the partndgea 
with it, put a whole lawtromein each 
putridge (let the tni& be peeled} ; 
raite the pie, lay a few slice* of veal in 
the bottom, and a thick layer of force; 
then the paitridgea, and four tmfies to 
each partridge ; then cover the par- 
tridges and tnitBee over with eheeta of 
bacon, cover the pie in, and finish it It 
will take four houra biiinB. Cut two 
poundii of lean ham (if eiRht partridges 
are in the pie) into very thin <licaa, put 
it in a stewpan along with the bonaa 
and gtbteti of the partridges, and any 
other loose gibiete Uist are at hand, an 
old fowl, a faggot of thyme and paraley, 
a little mace, and about twenty-four 
ahalots ; add about a pint of ^ stock. 
Set the atewpan on a atove to draw down 
for half an hour, then put three quarts 
at good stock ; let it boil for two hours, 
then strtun it off, and reduce the liquid 
to one pint ; add shenry wine to it, and 
put aside till the pie is baked. When the 
pie has been out of the oven for half an 
hour, boil the residue strained irom the 
bones, ic,, of the partridges, and put it 
intothepie. Letitstandfortwenty-foui 
honra b^bra it is eaten. — N.B. Bo not 
take any of the fat &om the pie, as that 
is what preserves it. A pie made in thia 
manner will be eatable for three months 
alter it ia cut ; in short, it cannot spoil 
in any reasonable time. All cold pies 

or game, when put into a raised crust, 
cud intended not to be eaten until cold, 
should be booed, and the liqutH that ia 
to fill op the pia made bom the bones, 
&c. 



the a 

season it with pepper and aalt, and 
put to it a few pJeoea of lean baoon 
or ham. If itbewaatedof ahighcelisl^ 
add mace, cayenne, and nutoMg to the 
aalt and pepper, and also foicemsat 
and egg balls, uul if you oboose add 
truSas, morels, muahrooms, eweetbreadi 
cut into small bits, and cooks' combe 
blanched, if liked. Have a rich gravy 
to pour in alter baUng. Itwillbeveiy 
good without any of the latter addi- 

1166. Mutton Pie.— The follow- 
ing is a capital family diah :• — Cut mut- 
ton into pieces about two inohes square, 
and half an inch thick ; mi« pepper, 
ponoded allqiice, and salt together, dip 
the pieces in this ; sprinkle sUle bread- 
crumbs at the bottom of the dish ; lay 

the pieces, strewing the crumbs over 
esoh layer ; put a piece of butler the 
mae of a hen's egg at the top ; add a 
wineglasaful of water, and cover in, end 
bake in a moderate oven rather better 
than an hour. Take an onion, chopped 
fine ; a faggot of herbs ; half an an- 
chovy; and add to it a little beef stook 
or gravy : simmer for a quarter of an 
hoar ; raise the crust at one end, and 
pour in the liquor — not the thick part. 
{Stt Potato Pis, No. 105*.) 

1167. Seven-Bell Faatjr.— Shred 
a pound of suet fine, cut salt pork iuto 
dice, potatoes and onions small, rub a 
sprig of dried sage up fine ; ntit irith 
some pepper, and place in the comer of 
a eqoare piece of pasta ; turn over the 
other comer, pinch up the sides, and 
bake in a quick oven. If any bones, 
&c., remain tccua the meat, season with 
pepper and sage, place them with a gOl 
of water in a pan, and bake with uia 
pasty ; when done, strain, and poor the 
gravy into the centre of liie pasty. 

116B. Apple Pie.~FBre, core, and 
quarter the apples; boil the cores and 
parings in sugar and water ; atrain off 
the liquor, adding more augar ,' grate 
the rind of a lemon over Uio apples, 
and squeeze the jiiice into tiie syrup; 
mix lulf a dozen cloves with the fruit, 
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put in a piece of butter the die 
walnut ; tovM with puff pBsle. 

liee. Cup in a Pie-Diili.— The 
custom of placing an inverted cup in a 
fruit pie, tlio uoi^ will inform ui, >a to 
Ktain the juice while tho pie ii baking 
in the oven, and prereat iti boiling 
over ; and ehe is the more coulinced 
in her thetaj, because, when the pie ia 
withdi^wn aata the oran, the cup Vitl 
be found full of jnice. When the cup 
is firat put in the diah it ie full of cdd 
air, and whoa the pie ia placed in the 
oven, this air will expand by the heat 
and fill Uie cup, and driTe out all the 
juice and a portion of the present air 
It containa, in which state it will remain 
until remored from the oven, when the 
air in the cup idH condense, and occupy 
a Tery small space, leaving the re- 
mainder to be hlled with juice; but 
this does nut take place till the danger 
of the juice boilinr orer is passed. If 
a small glass tumbler is inverted in the 
pie, its contents can be eiamined into 
while it is in the oien, and it will bo 
found what has been advanced fs 
cotreci — Bower't Sciaitific JimDi;««a 
of Ihnaitio Zi/e. 

1170. Bxcellent Paate for fruit 



flour of boiled potatocig, and some butter 
or dripping ; the whole bein|; brought 
to a jmjpDr consistence with warm 
water, and a small quantity of yeast 
added when lightness is desired. This 
will also make very pleasant cakes for 
breakfast, and may be made with or 
without spices, &uitt, &c. 

1171. Pastry for TarU, Ac 

Take of flour one pound ; bicarbonate 
of soda, two drachma ; muriatic acid, 
twodracbmB;butter,aiiovuices; water, 
enough to bring it to the cousintenoe 

required. 

_ 1178. ■When mueli Partry 



it makes fighter pastry and bread 
wjit-ii kept a short time^ than when 
Ircsh ground. 



1178. Kr Wife's zattis 

itipt)ert. 

1174. Mhat Caxzb.— Take any cold 

eat, game, or poultry (if underdone 
all the better), mtflue it fine, witii a 
little fat beoon or haffi, or an anehory ; 
seaaon ft with pefipei and te!t ; mix 
wall, and make it into Btnall cakes thtee 
• loi^, an inch and a hsilf wide^ 
and half an inch thick : fry these a 
i^t brown, add serve them with good 
gravy, ot put into a mould, and boil 
or bake it S.B. — fitead-erumbs, hard 
yolks of eggs, otilons, B*eet herbl, 
savoury spices, (est, or eutry-powder, 

' any of llie forcebteatB. 

1176, OtSTBB PiTMEi,— Eoll oat 
puS paste a qiiaxter of m inch ttii^ 
"^t it into squares with a knife, sheet 
:ight or ten patty pma, put upon each a 
bit of bread fts sise cf half a wahiut) 
roll out anotherlayerofpaete of the same 
thickncBB, cut it as above, wet the edge 
of the bottom paste, and put on w9 
top; pan them ronnd to the pan, and 
notch them about a doien time* with 
the back of the knife, rub them lightly* 
with yolk of egg, bake them in a hoi 
oven about a qnarter of an honr : wheat 
done, lake a thin Slioe otf the topJ 
then with a small knife, or spoon, take! 
out the breed abd the inside pa«te^ 
leaving the outside quite entaro ; then 
parboil two doten of large oysters,! 
strain them froih theif liquor, weshj 
beard, and cut Ibetn Into four; pui 
them into a stewpao with an ounce 
nf bntter tolled in fiout, half a gill of 
good cream, a litfle grated lemon peel, 
Uio oyster liquor, tree ftoBi Bediment, 
reduced by boiling to one-half, some 
cayenne pepper, s^t^ and a teaspcoafill 
of lemon juice ; etdr It over a fire Sts 
minutesi and fill the patties. 

1176. LoBSTEH Pattiei, — Pfepare 
the pattdei as in the last receipt Take 
a hen lobster already boiled; pick tho 
meat from the tail and claws, and chop it 
fine ; put it into a sfewpan with a little 
of the inside spawn pounded in a mor- 
tar till quite smooth, an ounce of fresh 
butler, half a gil! of cream, and half a 
gill of real consomm^ Q^enne pepper, 
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and Bait, a teupoonf lil of easSDca of m- 
chavy, the same of lemon juioe, and e. 
Ubleapoonful of flour and water ! rtew 
it five mimites, 

1177, EooamdHamPattisi.— Cut 
a slice of bread tiro inchet tliick, from 
the most eolid part of a itale quBTteni 
loaf ; hare leadjr a tin round cutter, 
two inches ia dlajneter ; out out four or 
five pieces, then take a cutter two 
aiiea smaller, press it nearlj through 
the larger pieces, then remave viih a 
■mail knife the bread trota the inner 
BJrcle : have read/ a la^^ stewpan full 
of boiling lard : fry Ihem of a light 
brovn colour, drain them diy with a 
elean cloth, and eet them by till wanted ; 
Iheii take half a. pound of lean ham, 
mince it small, add to it a sill of good 
brown sauce ; atir it over the fire a few 
Diinutes, and put toit a small quantity of 
eajenne pepper and lemon juice: fill 
the ^apea with the mixture, and laj 
a poached egg npon each. 

1178. Vbal add Ham Pattibb.— 
Chop about six oimoes of ready-dressed 
lean Teal, and three ounces of nun, very 
■mall ; put it into a Btewpsn with an 
ounce of butter rolled in flour, half a 
gill of cream, half a pll of Teal stock, 
a little grated nutmeg and lemon pee!, 
ROme cayenne pepper and ealt, a spoon- 
ful of esseoce of turn, and lemon juice, 
and stir it over the fire some time, 
takins care it does not bum. 

1178, Puff Pabte.— To a pound 
and a quarter of sifted Sour, rub gently 
m with the band half a pound of fresh 
butter; nil up with ^f a pint of 
spring water ; knead it well, and set it 
by for a quarter of^an hour ; then roll 
it out thm, lay on it in small pieces 
three quarters of a pound more of but- 
ter, tlunw an it a little flour, double it 
up in folds, and roll it out thin three 
timeg, and set it by tm about au hour 
in a coldplatt. Or, if a more substan- 
tial and saToury pasta be desired, use 
the following :— 

1180. Paste for Meat on Sa- 
vouHr Prss. — Sift two pounds of fine 
flour to a pound and a half of good salt 

butter, bt«ak it into amall pieces, and 



wash it well in cold water ; rub gently 
together the butter and flour, and mix it 
np with the yolka of three eggs, beat 
together with a spoon, and nearly a 

C; of faring water ; roll it out, and 
ble it in folds three times, and it ia 

1181. Catcum avs Ham PAniEs. 
— Use the white meat from the breast 
of the chickens or fowls, and proceed 
as for Teal and ham patties. 

1189. Fhiub Beef Sausaoes. — 
Take a pound of lean beef, and half 
a pound of suet, remove the sldn, 
chap it fine as fbr mlnoe coUop, then 
beat it well with a nillar, or in a marble 
mortar, till it is all well mixed and 
will stick together ; season highly with 
zest, if you haTO it, and salt, or any mixed 
spiers you please ; make it into flat 
round cakes, about an inch thick, and 
shaped with a cup or saucer, and fry 
them a light brown. They should be 
served up on boiled rice, as for curry, 
if fbr company,' you may do them witli 
eggs and bread-crumbs ; but they are 
quite ss good without. Or they may 
be rolled in puff or pie paste, and 
baked. 

1183, Potato Puffs.— Tate cold 
roast maat, either bee^ or mutton, or 
Teal and ham, clear it from the gristle, 
cut it small, and season either with 
iest, or popper and salt, andcutpicHfls; 
boil and mash some potatoes, and 
make them into a paste with one or 
two eggs; roll it out, with a dust of flour, 
cut it round with a saucer, put some 
of your seasoned meat on one half, and 
fold it OTer like a puff; pinch or nick 
it neatly round, and fry it a light 
brown. This is the most elegant me- 
thod of pt«paring meat that nas been 
dressed before. 

1184. FoiedEoobahdMihokdHan 
Oft Bacon. — Choose some tcit fine 
bacon streaked with a good deal of 
lean ; cut this into very thin slices, and 
afterwards into small squoro pieces ; 
throw them into a stsvpan and set it 
over a gentle Are, that they may lose 
some of their fat. When as much 
as will freely come is thui melted 
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from tb*m, la; tbem on a wum duh. 
Put into « stewpau a Udlefiil of melted 

bacon ot lard ; Ktiton a ihiTe^ putia 
about a dozen of the amall pieoaa of 
bacon, tben incline tbe itsTpaa and 
break in an egg. Manage thii carefullj, 
and the egg will presently be done ; 
it Till be veiy round, and ths little 
dice of bacon will iticb to it all over, 
■o tbiU it will nutke a very prettf ap- 
pearance. Talu care the joika do not 
harden. Wben the egg is thua done, 
lay it carefully on a warm duh, and do 
tbe others. 

1185. FiBH Cau.— Take Iho meat 
from tbe bones of any land of cold fish, 
which Utter put with, the head and fins 
into a ttewpan with a [dnt of water, a 
Uttle ult, pepper, an onioo, and a &g- 



e then 



epper, an onii 
>t herbe, to al 
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crumb* of biead and cold potatoes, 
equal parte, a little parsley and seaaon- 
ing. Ualce into a calte, «i^ the white 
of au egg, or a little butter or niilli ; 
egg it over, and cover with bread- 
CTumb«, then fry a light Ivown. Four 
the gravy over, and stew gently for 
fifteen minutea, Btirring it carefully 
twice (V thrice. Smts hot, and garniali 
with elicee of lemon, or parsley. These 
fakes afford a c^itiil relish from, scraps 
of cold fidi. Housekeepers who would 
know bow to economize all kinds of 
nutritions fragmeuts, should refer to die 
"Family Save-sll," which supplies 
a complete course of "Secondary 

1186. WiXBCBD OoosK.— The fol- 
lowinc, though acarcely pertaining to 
'|My Vife'e Xillle Suppers," is too do- 
licious a relish to be oTcrlooked. It is 



are frequent. It is also excellent for 
biwk&sts, ocfbrplc-nics:— Tokesfine 
mellow oi-tongue out of pickle, cut off 
the root end homy part at the tip, wipe 
dry, and boil till it is quite tender : 
then peel it, cut a deep slit in ita whole 



length, and lay a fair ^pCKtion of tha 
fallowing mixture within it ; — Haca 
half aa ounce, nutmeg half an ounce, 
doves half an ounce, salt two taHo~ 
Hiooiiiu]^ and twelve Spanish olives. 
The olives should be stoned, and aU 
the ingredienta well pounded and 
mixed together. Kezt take a barn- 
door fowl and a good large goose, and 
bone than* Laty the tongue inside the 
fowl, rub the latter outside with Iho 
seasoning, and having ready soma 
slices of ham divested of the rind, wrap 
them tightly roond the fowl ; put 
these inside the goose, with the re- 

wilh a [dece of new linm and t^pe. 
Put it in an earthem pan or jar just 
large enough to bold it, with plen^ of 
clanfied butter, and bake it for two 
hours and a half in a slow oven ; then 
uke it out, and when cold tske out the 
l^ooee and set it in a uevo i take ofT the 
' " -I and hard fat, whi<jk put by the 



" Pubtidwd br nnnlsioo and Wright. 
ffiHli.ed. 



the pai^ put tbe bird a; 



covered witli 
the warm butter ; then tie the jar down 
with bladder and lestbei. It will keep 
thus for a hmg lime. When wanted 
for the table, the jar should be placed 
in a tub of hot water, so as to melt the 
butter, the goose then con ba taken out, 
and sent to table cold. 

1187. Otstbe PiB.~The fallowing 
directioM may ba safely relied upon. 
Take a large disfa, butter it, and s^uead 
a rich paste over the sides and round 
the edge, but not at the bottom. The 
oysters should be fresb, and as large and 
fine as possible. IJrain off part of the 
liquor from the oysters. Put them into 
a pan, and season them with pepper, 
Bolt, and spice. Stir tbem well with the 
seasoning. Have ready the yolks of 
eggs, chopped fine, and the grated bread. 
Pour the oysters (with as much of their 
liquor as you plesse) into tie dish that 
has tbe paste in it. Strew o~" ""■" 

1 .1 — -ind grated brt 

e pie, and put it on, 
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crimping tLa edges huidstunelf . Take 
a maaH sheet of paile, cut it into a 
iquare, uid roll it up. Cut it with a 
Bharp kmfe into the form of a douMe 
tulip. MaJce a atit in the centre of the 
upper emit, and itick Ihe tulip in it. 
<>it out eight large leaves of paate, and 
lay them on the lid. Bake tha pie ia ■ 

1188. sVlad.— The miiitig of ulsd 
ia an art whivh it ia eaif to attain 
with caro. The main point ia to inaot- 
porale the sevetal aiticlea required for 
the aaUd, and to serve up at table as 
fre^ as poseible. The herbs sboubl be 
" morning gathraed," and thej will be 
much Te&eehed by laying on hour or 
two in ailing water. Cajeful picking, 
and washing, and drying in a cloth, in 
tha Sutchen, are also very important, 
and the due proportion of each herb 
requires attention. The sauco may be 
thus prepared : — Boil two eggs for ten 
or twelve minutes, and then put them 
in cold water for a few minutes, so that 
the yolks may become quite cold and 
hard. Rub th^n through a coarse 
(devB with a wooden spoon, and tnJT 
them wilb a tablespoonfiil of watar or 
cream, and then add two tablet^Kioiifals 
of fine flask oil, or melted butter ; mix, 
and add by degrees a tea^Kxmful of 
salt, and the same quantit; of mustard ; 
mix till smooth, when incorporate with 
the other ingiedieiits about three table- 
spoonfula of vinegai ; then pour this 
sauce down the aide <^ the ttdad bowl, 
but do not atii up the salad till wanted 
to be eaten. Gamiah the top of the 
■alad witb the white of the egga, cut in 
slices ; or these may be arranged in 
such manner as to be ornamental on 
the table. Some penon« may fancy 
tbey are able to prepare a aalad without 
previous instructioD, but, like every- 
thing else, a little knowledge in this 
case is not thrown away. 

1189. Apple Puddinga.— One 
pound of flour, six ounces of very finely 
minced beef suet; roll thin, and fill 
with one pound and a quarter of boiling 
apples; add the grated rind — ' 
•trained juice of a small lemon, 1 
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in a cloth ; boil for one hour and twenty 
minutes, or longer. A small slice of 
fi-esh butter stirred into it when it 
is sweetened will be an acceptable 
additirm ; grated nutmeg, or cinnamon 
in fine powder, may be subatitated for 
lemon rind. For a rieher pudding uw 
half a pound of butter for the crust, 
and add to the apples a spoonful or two 
of oraiwe or quince msnoalsde. 

1190. Boston Apple Pudding. 
— Peel and core one doseu and a half 
ot good apples; cut them small; put 
them into a sCewpan with a little water, 
cinnamon, two cloves, and the peel of a 
lemon ; stew over a slow file till soft ; 
sweeten with moiat sugar, and pass it 
through a hair sieve ; add the yoliu ol 
four eggs and one while, a quarter of a 
pound of good butter, half a nutmeg, 
the peel of a lemon grated, and the 

E'co of one lemon ; beat well together; 
e the inside of a pie-dish with good 
puff paste ; put in the pudding, and 
bake half an hour. 

1191. Bread Pudding.— U&fer- 
mented brown bread, two ounces ; milk, 
halfapint; one egg; sugary quarter of 
an ounce. Cut the bread into slices, 
and pour the millr over it bailing hot; 
let it stand tilt well soaked, and stir in 
the egg and sugar, well beaten, with a 
little grated nutmeg ; and bake or steam 

ligS. plum Puddins. — Tak« 

of fiour, oue pound ; bicarbonate of 
soda, two dracuns; muriatic acid, two 
drachms ; beef suet, eight ounces ; cur- 
rants, eight ouncea ; nutmeg and orange 
p^ grated fine, quarter of an ounce ; 
three eggs. To be boiled or steamed 
four hours, 

1193. Cabinet Pudding.— Cut 
three pr four muffins in two, pour over 
them boiling "|'^1^ sufficient to cover 
them, cover them up until they are 
tendm'. Make a rich custoid with 
eight eggs (cmly four whites), a pint 
of cream, a quarter of a pound of loaf 
sugar, an ounce of almonds, blanched 
and cul^ lemon peel and nutmeg grated, 
and a gUsa of ratafia or brandy, and 
adrd to the soaked muffin*. Sutter a 
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tin iDOuld for boiling— for lialEing, a 
diih- I'at B layer of dried cherries, 
greeogBges, apricots, or French plntnB ; 
cover Tith the miiture, adding fruit 
and mixture sltenuteiv, until the mould 
or diih is ^te full.' Boil an hour, 
■nd urv« with vine Muce. It should not 
Boat in the water, but stand in a stew- 
pan, and only water eaooA to reach 
iislf way up the mould. Iffor bahing, 
it will not take so long. Lay a pun 
past^ round the edges of the dieh. 

1194. Elegant BreadFuddin^. 
—Take Hght white bread, and cut it in 
tJiin slices. Put into a pudding ahape 
a layer of any sort of preaerve, then a 
•lice of bread, and repeat until the 
mould is ahnoA full. Four over all 
a pint of warm mil It, in which four 
beaten eggs have heai mixed ; cover 
the mould with a piece of linen, place 
it in a aaucepan with o little boiling 
water, let it bail twenty minutes, and 
•erve with pudding sauce. 

119 S. Economical Familr 

Pudding. ^ — Bruise with a wooden 



beat four eggs, mix with a pint of good 
millc. Air in the potatoes ; sugar and 
1 tarte; butter the dish; 
I hour. Tliis receipt is simple 
lical, as it is made of what 
is wasted in most familiei, viz., cold 
potatoes, whir*h may be kept two or 
three days, till a aufficient quantity is 
collected. It is a weekly duh at our 
table. A teaapooniiil of Scotch chip 



1186. Batter Pnddinp.-Take 
of flour, four ounces; bicarbonate of 
(oda, two drachms ; a little sugar, and 
one egg. Mii with milk to a thin 
batter, and bake in a well-buttered tin, 
iu a brisk oven, half on hour. A few 
currants may be strewed in the bottom 
of the tin if preferred, 

1197. Battel " 
or Boiled.— Si I 
little salt, and three eggs; beat well 
with a little milk, added by degrees 
nntil it is the thickneaa of eieani ; put 



into a buttered dish ; bake three quar- 
ters of an hour ; or if boiled put it into 
a buttered and flcnued baain, tied over 
with a cloth ; boil oue hour and a half 

1198. Half-Fsr Pudding.- An 
officer's wife is the contributor of the 
following : — Four ounces of each of the 
following ingredienta, vii., suet, flour, 
currants, laisins, and bread-crumbs i 
two tatdenKxtnfiila of tteaole, bolf a 
pint of milk — all of which must be well 
mixed together, and boiled in a mould, 
fbr four hours. To be served up with 
wine or brandy sauce, if half-pay permiL 
From two to three hours we flnd suffi- 
cient ; it is an excellent substitDte for 
Cbristmas plnm pudding, at the small 
expense of Sd. or 7d. 

1199. Tig Pudding. — Three 
quartcii of a pound of grated bread, 
half a poond of best figs, six otmcea of 
auet, six ounces of moist sugar, a lea- 
cupfiil of fnilk , and a little nutmeg. 
The figs and suet must be chopped very 
fine. Hii the bread and suet first, then 
the figs, sugar, and nutmegs, one rgjr 
beaten welt, and lastly the milk. Boil 
in a mould four hours. To be eaten 
with sweet sauce. 

1200. Plain Suet Pudding.— 
Take of flour, one pound and a btif; 
bicarbonate of soda, three drachma; 
muriatic acid, three drachms ; beef suet, 
four ounces ; powdered ginger, half a 
drachm ; water or milk, one [nnt. Hix 
accordiagto the directions given lor the 
tea cake (No 1878), and boil or iteam 
for two hours, 

1201. Barley Pudding.—Take 
a quarter of a pound of Scolcn or pearl 
barley. Wash, and simmer it in a 
small quantity of water; pour off the 
water, and add milk and flavourings as 
for tice puddings. Beat up with sugar 
and nutmeg, and mix the milk and 
barley in the same way. It may b» 
more or less rich of eggs, and with or 
without the addition of butter, cream, 
or marrow. Put it info a bntt«ml deep 
diah, leaving room fbr six or eight 
ounces of currants, and an ounce of 
candied peel, cut np fine, 'with a lew 
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vhbn we thikk its pail, i 

apples cat ia small pieces. An 
■niil bslo it. 

1202. Ocirrot Fudding.—Gratt 
B raw red eariot; mii -with double the 
weight of bread-crumlx, Uscuit, or part 
of eacli; to a pound and a half put a 
pint of new sulk or cream, or part of 
each, four or six ouncea of clarified 
butter, three or four eggs well beaten, 
SQgar to taste, a Ktlle nutmeg, and a 
glass of brand; ; line or ei^ a dieh 
with puff past* ; pour in the miiture ; 
put aUceB of candied lemon or orange 
peel on the top, and bake in a mode- 
lat^ hot oven. 

1803. Potato Pudding.— Boa 
mealj potatoes in their Bkinii, according 
to the rule laid down, oldn and mash 
them with a little milk, pepppr, and salt : 
this will make a goodpudding to bake 
under roast meat. With Che addition 
of a bit of butter, an egg, milk, pepper, 
and Bait, it makea an excellent batter 
for a meat pudding baked. GreoM a 
baking diah ; put a layer of potatoes, 
then a layer of meat cut in bits, and 
seasoned with pepper, salt, a little all- 
spice, either with or vilhouC chopped 
onions] a little grayy of roast meat ia 
a great iraproTeuient : then put anotier 
la^r of potatoes, then meat, and cover 
with potatoea. Put a buttered paper 
OTer Uie lop, to prevent it from being 
burnt, and bake it an hour or an hour 
and a half. 

1S04. Almond Pudding and 
Bauce. — A large cupful of finelv- 
roinced beef auet, a teacupfiil of milk, 
four ouncea of bread-crumbs, four 
ounces of well-cleaned cunscts, two 
ounces of almonds, half a pound of 
stoned raisins, three well-beaten eggs, 
and the whites of other two ; sugar, 
nutmeg, and cinnamon, and a small 
glasBOf rum. Butterashape, andplsce 
part of the raiains neatly in rows. 
Blanch the almonds ; reserve the half 
of them to be placed in rowa between 
the raisina just before serving. Mix 
all the remaining ingredients well ^- 
gether, put into the shape, and boil 
three hours. TAe Sauii*—Oae teaapoon- 

ful of milk, and two yolks of egg« well 
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beaten, and aome sugar ; place ou the 
firo and atir till it j'lut coma to tht boil; 
thon let tt cool. When lukewarm, stir 
into it a gloss of sherry or currant 
wine, and serve in a sauce tureon. Thia 
sauce is a great improvement to the 
raisin pudding. 

130B. Peaa Pudding — Drr a 
pint or quart of split peas thoroughlj 
before the fire ; then tie them up lomely 
in a cloth, put them into warm water, 
i._M .!.__. _ ,_ jj[ tours, 



until quite tendK'; take them up, beat 
them weU in a dish with a litde r" 
(some add the yolk of ai 
■■ •■ Mak ■ 



them well in a di^ with a 

" egg), and a 

bit of butter. Make it quite smooth, 
again in a cloth, and boil it 



hour longer. This is highly nouiishing. 
ISOa. Apple Dumplings.— 

Paste llie same as for apple pudding, 
divide into as many pieces as dumplinga 
are required ; peel and core the apples ; 
roll out your paste large enou^ ; put 
in the apples ; close the dum^inga, tie 
them in cloths very tight. Boil them 
one hour ; when you take them up, dip 
them quickly in coM water, and put 
them in a cup while you untia them ; 
they will turn out wiUiout breaking, 

1207. Bice Dumplings.— I'ick 
and wash a pound of nee, and boil it 
gently in two quarts of water till it 
becomes dry— keMiing the pot well 
covered, end not stirring it. Then take 
it off the fire, and spread it out to cool 
on the bottom of an inverted sieve, 
loosening the grains hghtly with a fork, 
that all the moisture may evaporate. 
Pare a dozen pippins, or some large 
juicy apples, and scoop out the core; 
then fill up the cavity witji marmalade, 
or with lemon and sugar. Cover ever^ 
apple all over with a thick coating of 
the boili^d rice. Tie up each in a sepa- 
rate cloth, and put them into a pot of 
cold water. They will require about 
an hour and a quarter after they begin 
to hoil, perhaps longer, 

1208. Boiled Custard.— Boa 

balf a pint of new milk, with a pisce of 

rel, two peach leaves, half a 
cassia, a few whole allspice, 
six ounces of white sugar, 
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18! noonn tbuls 

CT««m nuT Im lued instead of milli ; 
be« the yolks and irhitoi of four eggi, 
■tnun t)i« milk through coana mudm, 
or A hair neve ; than mix the eggs and 
Tnilt very gi^uallj together, and Kir 
It woU from the bottom, on the fire, tiU 
it thiekeni. 

1209. OuHtard (Baked).— BoU 
in a pint of milt a tmr cariaoder seeds, 
« littla cinnamon and lemon peel; 
•veetea with four ounces of losf sugar, 
mix with it a pint of coM milk ; bpst 
eiabt eggs for ten minutes ; add the 
otter ingredient* ; pour it from one pan 
into another six or eight times, strain 
through a sieve ; let it stsnd ; ikim the 
froth fitim the top, flU it in earthen 
enps, and bake immediatehf In a hot 
oven; giTe them a good colour; ten 
minutes wQl do them. 

1210. Frencli Batter. — Tvo 
ounces of hutter cut Info bits, pour on 
it leae than a quarter of a pint of water 
boiling ; when dissolved, add three 

Starters of a pint of water cold, so 
at it shall not be quite milk warm ; 
mil by degrees snootUy with twdto 
ounce* of fine dij flour and k small 

S' icb of salt, if the batter be for fruit 
tters, but with more if for meat or 
Tegetables. Before used, stir into it the 
wMtea of two eggs beaten to solid 
troth ; prerionslr to this, add a Uttle 
water if too thick. This it excellent 
for &7ing Tegetables, and for fruit 
fritters. 

1311. A Block Han>a BedM 
to Dress Bice.— Wash him well, 
mncb wash in cold water, the lice flour 
make him stick. Water boil all read; 
▼erj fast. Throw him in, rice con t 
bum, water shake him too much. 
Boil quarter of an hour or little more ; 
nib one Hce in thumb and finger, if all 
rub away him quite dons. Put rice in 
cullender, hot water run away; pour 
cup of cold water on him, put back 
nee in saucepan, ke^ him coverod near 
the fire, then rice aU ready. £at him 

"^isifl. YeUow aice.-Take one 
pound of lice, wash it clean, and put it 
Into a Mucepan which will hold three 






lalf a pound of ctir- 
picked and washed, one quarter of 
an ounce of the beat turmeric powder, 
prerionsly diseolyed in a cupful d 
water, and a stick of cinnamou ; pout 
over them two quarta of cold water, 
place the saucepan uncovered on a 
moderate Are, and allow it lo boil tiU 
the rice is dry, then stir in a quarter of 
a pound of sugar, and two ounces of 
butter ; cover up, and place the pan 
near the Are fm' a few minutes, Uion 
mix it well and dish up. This is a 
favourite dish with the Japanese, and 
will be found excellent as a vegetable 
with roast meat, poultry, &c. It also 
fbrms a capital pudding, which may be 
improved by the addition of raimns, and 
a few blanched ahnonds. 



let it come to a boil for a minute or so : 
strain it quite dry, and lay it on the 
hob in a stewpon without a cover to 
let the steam evaporate, then shake it 
into the dish while very hot. A squeeze 
of lemon juice after it boils will malie it 
separate belter. — The three last receipts 
were given (o the editor of " Enquire 
Within " by a lady who had passed 
the greater part of her life in India, 
and who had them from native cooks. 
_ 1214. Lemon Bice.—Boil suffi- 
cient rice in milk, with white sugar to 
taste, till it is soft ; put it into a pint 
basin or an earthenware blancmange 
mould, and leave it till cold. Peel & 
lemon 'very tMci, cut the peel into 
shreds about half or three quarters of nn 
inch in length, put them into a little 
water, boil them up, and throw the 
water away, lest it should be bitter, then 
pour about a teacupftil of fresh water 
upon them ; squeeze and strain the 
jiuce of the lemon, add it with white 
sugar to the water end shrcdi, and let 
it stew gently at the fire fbr two hours. 
(When cold it will be a eyrup.) Having 
turned out the jellied nee into a cut- 
glass dish, or one of common deif, pour 
the syrup gradually over the rice, 
taking care the little ahreds of tlie ^eel 
aie equally distributed oi 
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; lalS. Warming Cold 8w«et 
Dishes. 

1316. HicB Pdodino. — Over the 
cold rice pudding pom a custard, and 
*dd a fsw lumps of jelly or nresaryed 
&iut. Kemember to remove the baked 
oootiBg of the puddieg befora tlie 
cuBtard is poured over it. 

1317. Apple Ti«T.— Cut into trian- 
gular pieueti the lemains of a cold appia 
tart : arrange tha pieces around the 
■idea of a gUss or chuut bowl, and leaia 
■pace in the centre for a, tustscd f 
poured in. 

laiS. PLTTK PcDDlNe. — Out 

thin nmnd sHceB cold plum pudding, and 
fir^ thsm in butter. Fry also Spaniah 
fitters, and place them high ia the 
centre of the diah, and the Mad pud- 
ding all round the faeaped-up &itt«ra. 
Powdar all with lump augar, ood serre 
them with wine sauce in a tureen. 

Ifll9. Fritt«TB. — Make them of 
my of the batters directed ibr pancalcea, 
by dropping a small quantity into the 
pan ; or nuke t^ plainer sort, and dip 
pared apples, sliced and cored, into the 
batter, and try them in plenty of hot 
lard. Coiranls, or sliced Won a« thin 
u papei, make an agreeable change. 
Fritters for company should be sarred 
on a folded napkin in the dieh. Any 
sort of Bweetmeat, or ripe fruit, may be 
made into fritters. 

1220. Oyster Flitters.— Uoke a 

batter of fiour. Bulk, and egge ; season 
a very little with nutmeg. ^Beard the 
oygtara, and pot as many as yon think 
proper in eacli fritter. 

1S21. Potato Frittara. —Boil two 
large potatoes, bruise them fine, beat 
four ytdka and three whites of eggs, 
and add to the above one large ff>oonful 
of cream, aaother of sweet wine, a 
squeeze of lemcoi, and a littk nutmeg. 



Beat this batter well h 
will be axtreBMlT li^t. irlit a good 
quantity of flne lard into a stswpan, 
and drop a qioanfal at a time of the 
hattn into It. Fry them; and serve aa 
a sauce, a glan of white wine, the juice 
of a lemtm, ona dessertspoonfiu of 
peach-leaf or almond water, and some | 



1222. Apple Fritters. — Peel 

and core some tine pippins, and cut into 
slices. Soak them in wine, sugar, aod 
nutmeg, for a few hooiB. Batter of four 
eggs to a tabiespoonful of rose water, 
a tabiespoonful of wine, and a table- 
Rpoonfol of milk ; thicktii with enough 
fioui, stirred in by degrees; tH two 
or three hours before wanted. Heat 



gtale a nutmeg O'. 

1233. Fancakea.~Hake a light 
batter of ^gs, flour, and milk ; a linle 
salt, nutmeg, and ginger may be added; 
fry in a ainall pan, in hot dripping or 
liud- Sugar and lemon shoold be 
served to eat with them. Or, when 
egga are icarcf^ make the batter with 
small beer, ginger, and bo forth ; or 
water, with flour, and a very little milk, 
mil serve, but not so well as aggs and 
aUmilk. 

1334. dream Panoaku.— Uix 
'° aggs, well beaten, with a pint of 

cream, two ounces of sifted augar, six 
of flour, a little nutmsg, cinnamon, and 
Fry the panoakea thin, with a 
bit of butter. 

1335. Aice Pancakes Doil 



well stirred from the bottom to prevent 

being bumti if toothick add alittlo 

>re milk ; take it off the Sre ; stir ia 

: or eight ounces of butter, a pint of 

cream, su or eight eggs well boiten, a 

pinch of salt, sugar, and nutmeg, with 

as much flour as will make the batter 

thick enough. Fry them with lard or 

. Scones . —Flour, two pounds ; 
blcarbonato of aoda, quarter of au ounce j 
aalt, quarter of an ounce ; lOur butter- 
pint, more or less. Mix to 



out to any ahi^ you pl«sse, and bake 

- a firdU over a clear fire about ton 

fifteen nxinutM; turning them to 
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brawn OD bolh aidea— or they may 
done on a hot plate, or ironmg-sto' 
A giiiUe is a Itun plate of cast tr 
about twelve or fourteen inches 
diameter, vith a handle sttAched, 
hang it up bj. — These acipei are ( 
cellent foe tea, and may be eaten either 
cold or hot, buttered, or mth cheeie. 

12S7. A Friar's Om«letta. 
Boil a dozen applea, as for inuce ; s 
in a quarter of a pound of butter, and 
the same of white sugar ; when cold, 
add four eggs, well beaten ; put it into 
a baking didi thickly strewed over wiUi 
crumbs of bread, so aa to Btick to thi 
. bottom and adea ; then put in the appli 
mixture; strew ciumbs of bread over 
the t(n> ; when baked, tum it out and 
grate loaf sugar over it. 

1898. Otdinaiy Omelette. 
Taie four ^gs, beat the ydkg and 
whites together with a tabIe«pooiifU of 
miUc, a little salt and pepper ; put ti 
ounces of butter into a fiTing-pan 
boil, and let it remain until it begina 
browD ; pour the batter into it, and let it. 
remain quiet for a minute ; tum up the 
edges of the omelette genUy from the 
bottom of the pan with a fork ; ehake 
it, to keep it from burning at Uie bot- 
toiD, and fly it till of a bright brown. 
It will not take mora than five minutes 
frying. 

1239. Hiss Acton's Obserra- 
ticms on Omelettes, Fancftkes, 
l^ittere, io.-" There is no difficulty 
in making good omeletlos, pancakes, or 
fritters', and, as they may be expe- 
ditiously prepared and aerred, the; are 
often a very couvenient resource when, 
on abort notice,' an addition is required 
to a dinner. The eggs for all of them 



pure in flavour, and quite hotwhi 
fritters are dropped in ; the batter itself 
shovJdbe smooth as cream, and it should 
be briskly beaten the inatant before it 
is used. All fried pastes ahould be per- 
fectly drained from the fat before they 
ore served, and sent to table promptly 
when they are ready. Eggs may be 
A 1 !_ J, moltiphcity of ways, but 
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are seldom more relished in an;' fonn 
than in a well-made and eipediUoualy- 
aerved omelette. This may bo plain, or 
seasoned with minced herla and a very 
litUe shalot, when tbe last is liked, and 
is then called (hteUtUa auxfinti htrbet ; 
or it may be mixed with mutc«d ham <a 
grated cheese ; in any case, it should bo 
light, thick, full-tasted, and/ri«f only on 
one lidi ; if turned in the pan, as it fre- 
quently ia in England, it will at once be 
flattened and rendered tough. Should 
the slight rawness, which is somctimei 
found in the middle of the inside when 
the onielette ia made in the French way, 
be objected to, a heated shovel, or a sala- 
inander, may be held over it for an in- 
stant, before it is foldtd on the dish. 
The pan lor frying jt shoiid bo quite 
small ; for if it be composed of four or 
five eggs only, and then put into a large 
one. It will necessarily spread over it 
and be thin, which would render it more 
like a pancake than an omelette; the 
only partial remedy for this, when a, pan 
of proper aise cannot be bad, is to raise 
the handle of it high, and to keep the 
oppoaite side cloae down to the fire, 
which will confine the eggs into a imaller 

Ssce. No gravy should be poured into 
B dish with it, and, indeed, if properly 
made, it will lequiie none. Lard u 
preferable to butter for frying batter, as 
it renders it lighter ; hut it munt not he 
used for omelettes. Filled with pre- 
serves of any kind, it is called a sweet 
omelette." 

_ _30. Baked Pears. — Take 
twelve large baking pears ; pare and cut 
them into halves, leaving on the stem, 
about half an inch long ; take out the 
with the point of a knife, and place 
them close together in a block tin sauce- 
pan, the inside of which is quite bright, 
with the cover to fit quite close ; put to 
them the rind of a lemon cut thin, with 
" ~ts juice, a small atickof cinnamon, 
twenty grains cf allspice ; cover 
them wilh spring water, and allow one 
pound of leaf sugar to a pint and a half 
of water : cover them up close, and 
bake them for six hours in a vray slow 
; — they will be quite tender, an4 



N Google 



of a bright coloui. FrepBied cochineal 
ia generally lued foi cDlouring the 
peaia ; but if the above i^ striotly 
attended to, it will be fbund to anevei 
best. 

1331. Apples urvedvitliOiu- 
tard. — Pu-e and core apples ; cut them 
in pieces ; balca or Btev them with aa 
little waier osposaible ; when thay have 
become pulpy, sweeten and putthemiua 
ple-diah, and, when cold, pour oTer them 
an unixaled custard, and put bach inio 
theoventillthacastardis fixed. ADutch 
oven will do. Equally good hot or cold. 

1232. Apples in STrap.—Pore 
aud rare Mme hard apples, and throw 
them into a buia of water; as they ore 
done, claii^ as much loaf sagtx aa will 
cover them ; put the apples in along 
with the juice and rind of a lemon, and 
let them dimmer tilt they are quite 
clear ; care must be taken not to breah 
them ; place them on the dish they are 
to appear upon at table, and pour the 
ayruBover. These oreforinunediateuie. 

1333. Apricots Stewed in 
BTrap. — Wipa the down ftom young 
apricots, and atew them as gently as 
possible in a syrup made of four ounces 
of sugar to half a. pint of water, boiled 
the usual time. , 

1234. Hother Bre's Pudding. 

If JOS would hi'* a good pudding, obierre 

whstTOO-rtUughti 
T«k« twop«m/i«>rlhor»)[gi, whratweliefor 

And of tlis ■»)« fruit Uut Btb liad <»« 

Wdl pind'ud well cboppad, at IcMt baU ■ 

doHn; 
Sii oaaus ol bmid, (bil your maid »l Ihe 

The cniiiibi mun bg gnted *■ uull u the 

duiti 
Sii aaaett of csmoti from ths itaius 7011 

LeM ilwy bKsk out you tcatb, ud ■p(nl ill 

TliM« hoortletitbdl.wiUioiithiinyorfliit- 
Aafl ttill KTr* it up. Titboat mpr orbnlter. 



123fi. Acoidents. — Almaiji tend 
for a twrsan imnudiatify an accidmt 
eeeurt, iul ir4at <u directed vntU A* 

1236. Im both SCILDB AND BvBMB, 

the following &cta cannot be too firmly 
impressed on the mind of the reader, 

that in either of tiiese accidents the 
Jirit, bat, and often the only rimeditt 
required, ore sheets of wadding, flna 
wool or carded cotton, and in deiault of 
these, violet powder, flour, magnesia, 
or ■■b'lv The object for which these 
several articles ore employed is the 
some in each instance ; namely, to 
exclude the air from the injured part ; 
for if the air can be effectuaUy shut out 
from the raw surfacs, and care is taken 



to eniosB the lender part till the 
cutide is ft ' '' 
safely left b 



is ftrmcd, the ci 






called to a case of scald or 
bum, he should cover the part with 
a sheet or a portion of a sheet of 
wadding, taking care not to break any 
blister uiat may have formed, or stay 
to remove any humt clothes that may 
adhere to the eur&ce, but as quickly 
as possible envelop every part of th& 
injury from all access of the sir, laying 
one or two more pieces of wadding Ml 
the first, BO as effectually to ^uord the 
bum or scald from the iiritatkon of tho 
atmosphere ; and if the article used is 
wool or cotton, the same precaution, 
of adding more material where th« 
sDifaoe IS thinly covered, must be 
adopted ; a light bondage finally se- 
curing all in tbur places. Any ofthe po- 
pular remedies recommendedbelow may 
be employed when neither wool, cotton, 
nor wadtung are to be taixured, it being 
alwavs remembeied that that article 
which will best exclude the air from a 
bum or scold is the best, quickest, and 
leost painful mode of treatment. And in 
this respect nothing has surpassed cotton 
loose or attached to paper as in wadding. 
1337. 1» IHB 5aiN IS ucch b- 
lUBiD in bums, spread some linen 
pretty thickly with chslk ointment, and 
lay over the port, and give the patient 
some brandy and water if much ex* 
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Iiansted ; then lend for > medical maa. 
If not mucli injiued, and ver; painful, 
use the same ointment, or apply carded 
cotton dipped in lime vatet and lin- 
seed oil. If 7on pteaw, jou may laj 
cltttha dipped, in ether over the parte, 
or cold lotiraig. Treat acalda in the 
aome manDer, or cover with scrap*^ 
tav potato ; but the chalk ointment i> 
the beat. In the absence of all tbeee, 
cover the injored part with treacle, 
and duat over it plenty of flout. 

1838. BoDT IN Flamm.— Lay Ihe 
pereoa down on the Bom of the room, 
and throw Ihe taUecloth, nig, or other 
laige doth over him, and r^ him on 
the floor. 

133S. I>iB¥ IN *HB EiE.— Pbce 
TOUT forefinger upon the che^-bone, 
iuving the patient before yonj then 
draw op the finger, and you fill pro- 
bably be able to remove tae dirt ; but 
if this will not enable yon to get at it, 
Tepeat thia opwation while you have a 
DiCCing-needle or bodkin piaced over 
the eyelid ; thia will tura it inaide out, 
and enable yon to remove the sand, or 
eyelash, ice., with the corser of a fine 
ailk handkerchief. Ae sowt agtlie nib- 
stance is removed, bathe the eye witk 
ooM watM', sod exclude the light for a 
day. If the inflammatirai is severe, 
take a purgattre, and <ia« a refrig^-ant 
lotion. 

1240. Lim IN TBB Eth. — Syringe 
it well with warm vinegar and water 
(one ounce to eight ounces of water) ; 
take a purgative, and exclude light. 

IMl. Iboh ok Siekl Spi(;ci.s m 
TH» Err — These occur wbila turuing 
iion or steel in a lathe, and are best 
remedied by doubling back 'die upper 
or lower eyelid, according to the situ- 
alioE of Uie substance, and with the 
flat edge of a silver probe, taking up 
the meCallla particle, using a lotion 
made by disaolving lix grains of supar 
of load, and the Bsuie of while vitriol, 
in tix ounces of wnter, and batbing the 
*ye three timea a day till the inflamma- 
tum snbsldos. Another plan ia — Drop 
a Bolntloii of ftulphala of copper (from 
one to three grains of the salt to tme 



ounce of water) into the eye, or keep ' 
the eye open in a wineglaasful of 
the solution. Take a purgative, bathe 
with cold lotion, and exclude light to 
keep down inflamoiation. 

1242. Dislocated Thumb. — This is 
frequently produced by a &1I. Hake 
a clove hitch, by paaabg two loops of 
.cord over the thumb, placing a piece 
of lag under Uie ciad to prevent it 
cutting the thumb ; then pull in the 
aame une as the thumb. Afterwords 



out wounds, whether deep or super- 
ficial, gni likely to heal by the first 
iatentioi], should never be washed or 
cleaned, but at once evenly and 
smoothly closed by bringing ham edges 
close together, and securing them in 
tLat portion by adhesive piaster. Cat 
liin HtripB of Bhcking-plasleT, and bring 
tiie parts togetlier ; or if large and deep, 
cut two broad pieces, so aa to look liko 
the teeth of a comb, and place one on 
each Mde of the wound, which mOBl be 
cleaned previously. These pieces muat 
be ammged so that they shall inter- 
lace one another ', then, by laying 
bold of the pieces on the right side 
wi(h one hand, and those on the other 
side with the other hand, and pillJBE 
them from cue another, the edges (3 
the wound are brought together wiLh- 
aut any difficulty. 

1244. Obdinakt Cuts are dressed 
by diin strips, applied bypraecang down 
the plaaior on one side of the wound, 
and keeping it there and pulling in tho 
opposite direction; then sudd^y de- 
pressing the hai\d when the edges of the 
wound are brought together. 

1S4S. CoRTusiDNS are best healed 
by laying a piece of folded lint, well 
wetted with the extract of lead, on the 
part, and, if there is much pain, placing 
a hot bran poultice over Uie dwHsing, 
repeating both, if necessary, every two 
hoiuB. When the injuries are very 
severe, lay a doth over the part, and 
susnend a boon over it filled with 
cold lotion. Put a piece of cot- 
ton into the baain, ao that it shall alkiv 
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the lotioa to drop on the doth, uid thi 
ksap it ilinm vet- 
IMS. BlsiioBXHAOE, when caosed 
ty Bu artery being divided or torn, may 
be kaown fay the blood iaiuing out of 
the iroimd in leaps or jeiks, and being 
of > bright Bcaclet colour. If a Tein ia 
injuted, the blood is darker and flows 
oontmuoualy. To aneatthe latter, apply 
prsBsnre by means of a compieaa and 
bandage. -To arreet arterial bleeding, get 
B pieee of wood (part of a mop handle 
-will do), and tie a piece of tape tD one 
end of it ; then tie a piece of t^>e loosely 
oyer the arm, and peas the other end of 
the wood nader it ; twiat the stick round 
and round until the (ape compreaaei the 
arm sufficiently to arreet the bleeding, 
and then confine the other end by tying 
the string round the aim. A oom{Kess 
nade by enfolding a penny piece in eoYB- 
ral folds of lint or linen should, hov- 
STer, be first placed onder the tape and 
over the artery. If the bleeding u yery 
obstinBte, and it ocoura in the arm, plase 
a eork nndenieatb the string, on tlu in- 
side of ihe fle^y part, where the artery 
may be felt beating by any one ; if in 
the b$p, place a cork in the direction of 
a line drawn from the inner part of tlin 
knee towards the outer part of tlto 
groin. It is an eioellent thmg to accus- 
tom yourself to find out ths position of 
these arteries, or. Indeed, any that are 
Buperfioinl, and to ciplnin to every per- 
son in yoor house where they are, and 
how to stop bleeding. If a stick cannot be 
got, take a handkerchief, make a cord 
handle of it, and tie a knot in the 
middle ; the knot ai^ as a compreHs, 
and should be placed orer the artory, 
while the two ends are to be tied aiooBd 
the thumb. ObserTB •ticsy* to pUuw 
th* ligatmrt tttiemt lit wound and th4 
Meart, Pottmg your finger into ■ 
bleeding wound, and making pressun 
until a surgeon arrirN, will generally 
■top violent blee^tog. 

1347. ■ Blebdws pkom thb Nosb, 
from whatever cause, may generally 
bo .stopped by putting a ping of lint 
into the nostrils ; if this does not do, 
spfjy a tM Idtkn to ^e forahead; 



raise the head, and place over it 
both arms, so that it will reet on 
the hands i dip the lint plug, ilifhily 
mouttiud, into some powdered gum. 
arable, and pluj ihe nostrils again ; or 
dip tbeplug into equal ports of powdered 
gum arabio and alum, and plug the 
nose. Or the plug may be dipped ia 
Friar's balsam, or tincture of kino- 
Heat should be applied to the feet; and, 
in obstinate cases, the sudden shock of 
a cold key, or c(dd water poured down 
the s^ine, will often instantly stop the 
bleeding. If the bowels are confined, 
take apQivatiTe. 

1848. VioLSNT Ssocxs will some- 
times stun a penoD, and he will leouin 
uncooscioai. TJntJe string*, collars, 
&c i loosen anything ibM, is tight, and 
intarfsres with the breathing ; raiss the 
head ; see if them is bleeding from any 
part ; apply smsUing-aalts to the nose, 
and hot bottles to the fbet. 

1349. In Gohcubbioh, the surface of 
the body is cold and pale, and the pulse 
weak and small, the breathing slow and 
gtttllt, snd the pupil of the eye gene- 
rally eonttactad or smalL You can get 
answer by speaking loud, so as to 
use the patient. Give a little brandy 
. water, keep the plaos quiet, apply 
imth. snd do not ruse tbe head too 
high. If you tickle the feet, the patient 
feels it. 

ISSO. Ih Co»ub«ion of thb 
SAIN from any cause, snch st ^>o- 
plezy, orapieceoffractnTedbone pres>- 
iDg on it, there is loss of sensation. 
If you tickle the feet of the injured person 
he does not feel it. You cannot arouse 
him so as to get an answer. The pulse 
is slow and laboured ; the breathing 
deep, laboured, and tnortmg; the pupu 
tnlarged- Raise tiie head, loosen 
■•-' — — tight tiiingB, and tend for a 



surgeon. If one cannot i>e got at 
applv mustard poultices to uie fem. luiu 
tfa^bs, leeches to the temples, and hot 
water to tbe feet. 

1361. Csosrsf;. — 'B'heu a person 
ha< a fish bone in the throat, inseit the 
ftnefinger, press upon the root of the 
tongne, so as to indoee vomiting; if ^a» 
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does not do, Jet him Emllow a latye 
pitee of potato or »oft bread ; and if 
theee fail, ore a miutard emetic. 

1262. Faintiko, HYsrsBica, Jbc.— 
Loosen the gamtenta, bathe the templea 
with water or ean-de-Coloene ; open 
the irindow, admit plenty of &eth air, 
dtuh cold water on the face, apply hot 
biicki to the (tet, and avoid bustie and 



sympnthf. 



-Attend to the 
following etiential mitt : — i. Lom no 
time. ii. Handle the body gently. iiL 
Carry the body face downwarda, mth 
the head gently raiacd, nad never hold 
it up by tbe feet. it. Send for medical 
aasistance immediately, and in the 
meantime act aa follotra: — v. Strip the 
body, rub it dry ; then wrap it in hot 
blaniete, and place it in a warm bed in 
a warm looia. vi. Cleanse away the 
froth and mucua from the noae and 
mouth, vii. Apply warm brielui, bottleB, 
bog* of aand, &c., to the amipita, between 
tht thighs, and ia the lolu of the feet. 
Tiii. Hub the (urfiee of the body with 
the banda eaclosed in warm dry wonted 
■oclu. iz. Ifpoasible, put the body into 
a warm bath. x. To restore breathing, 
put the pipe of a common bellowa into 
one nottru, carefully closing the other, 
and the mouth; at the tame time draw- 
ing downwards, and pushing gently 
backwards, the upper part of the wind- 
pipe, to allow a more free admission of 
air ; blow the bellows gently, in order 
to inflate the lungs, tdll the breast be 
raised a little ; then set the mouth and 
noatrila tree, and press gently on the 
chest : repeat this until signs of life 
appear. The body should be covered 
the moment it is placed on the table, 
except the face, uid all the rubbing 
cnrriod on under the sheet or blanliet. 
When they can be obtained, a number of 
tilea or bncks should be made tolerably 
hot in the fire, laid in a row on the table, 
covered with a blanket, and lie body 
placed in such s manner on them, " ' 
their heat may enter the spine. "^ 
the patient TDvires, apply smelling-salts 
to the nose, give warm wine or brandy 
and water. Oautiimi. — i. Never rub tlui 



bodv with salt or ajjirita. ii. Never roll 
the Dody on casks, iii. Continue the re- 
medies for twelve hours without ceasing. 

18fi4. HAMODia. — Loosen the cord, 
whatever suapended the person ; 
open the tempor^ artery or jugnlar 
vein, oc bleed from the arm ; employ 
eleutricity, if at hand, and proceed aa 
for drowning, taking the additional 
precaution to apply eight or ten leeches 
•'■ the temples. 

1266. AprABBNT Death fbom 



loosen the clothes, maintain warmth of 
surface, and give a muatard emetic aa 
~>on as the potson can swallow. 

1266. Ai-OFWir and Fits oxki- 
ILLt. — Raise the head ; loosen all 

tight clothes, stiings, &c. ; apply cold 
lotions to the head, which ^ould be 
shaved ; apply leeches to the temples, 
bleed, and send for a surgeon. 

1267. Suffocation frou Noziors 
GjSES, Ac.-— Tlemove to tbe fresh air; 
dash cold vinegar and water in the face, 
neck, and breast ; keep up the warmth 
of the body ; if necessary, apply mnitard 
poultices to the soles of the feet and 
spine, and try artificial respirations as 

drowning, with electricity. 

1268. LioaTMiMO AHU Svs Gthoei. 
— Treat the same as apoplexy. 
1259. Poiflone, Oeneral Obser- 
vations. 

T/ie abbreiiationi VK.d art ai follotri: — 
i'., tftclt or lympiomi. T., iretlmenl. 
A., antidoiti or counter poiicni. 
J). A., daitgeroui anlidolei. 

1260. A Poison n a Subbtahcb 
which is capable of altering or deatcoy- 
ing some or all of the functions neces- 
sary to life. When a person is in good 
health, and is suddenly attacked, alUr 
having taken some food or drink, with 
violent pain, cramp in the stomacb, 
feelinc of sickness or nauiea, vomitirg, 
convulaive twitchings, and a sense of 
sufibcation ; or if he be seized, under 
the same circumstances, with giddiness, 
delirium, or unusual aleepineas, then 
poisoning may be supposed. 

1201. PoitOHB HAVB BBBX DIVIDED 
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into four. claBses: — i. Those cai 
local symptoma. ii. Thoae producing 
■pasniDdic symptomi. iii. Narcotic or 
■leepy lymptomi ; and ir. Paralytic 
■ymptoma. Poiaoaa ma;- l>e minetal, 
animal, or rcgelsble. 

126S. i. Always SEND iMXXnuTELY 
roR A Meuicai. Man. ii. Bare all 
fluidi vomited, and articles of food, 



a the cups to guide you in 
your treitmont; that is, smell them, 
and look at them. 

1268. As A KuLK, orrs Exbtics 
after poisons that cause sleepiness and 
Taving ; — chalk, milk, e^s, butter, and 
warm water, or oil, after poisons that 
ceD» TOmiting and pain in the stomach 
and bowels, with purging ; and when 
there is no infiunmstion about the 
throat, tickle it with a feather to excite 
vomitina;. 

1864. Arsenic. {White arttnie; 
orpitntnt, or f/illovr arienii;; nal^ar, 
red artfitie; ScAiilt't grten, or arieyiile 
of tapptf ; King'* ytllour; agu) dropt; 
and artmieai paalt.) — E. Little or no 
liute. Within on hour, heat and pain 
in the stomacli, followed by Tomiting ot 
green, yellow, and bloody matter, burn- 
ing, and Tiolent thirst; purging, and 
twisting about the navel ; pulse small, 
quick, and irregular, breathiog laboured, 
Toiee hoarse, speaking painful ; skin 
cold and clammy. Sometimes there 
■re cramps and conTulsioni, followed 
by death.— T. Give plenty of warm 
water, new miii in large quantities, 
line water, while of egg, mued with 
gruel or honey, gniel, linseed tea; 
apply leeches to Uie bowels, foment, 
and give starch or gruel enemas. Scrape 
the iron rust off anything you can get 
at, mil it with plenty of water, and give 
in large dranghts frequently, and give 
an emetio of mustard or ipecacuanha. 
The cHef dependence, however, must be 
placed on the use of the stomach-pump. 
CauliUH. — Never give large diaughta of 
fluid until those given before hove been 
vomited, because the stomiich will not 
contract properly if filled with fluid, 



and the object is to got rid of the 
poison as speedily as possible. 

1266. Copper. {Bine vitriol, or 
Nimtime; verdigrit; rerdiler; ttrdi- 
grit aytlait.) — E. An acid, rough, di»- 
ogreeable taste in the mouth; a dry, 
parched tongue, with sense of strangling 
in the throat ; coppery enictatione; 
fi«<juent spitting; nausea; frequent 
desire and effort to vomit, or copioui 
vomiting ; severe darting pains in the 
stomach ; griping ; Sequent purging ; 
belly swollen and painful ; uin hot, 
and violent burning thirst ; breathing 
difficult ; intense headache and giddi- 
ness, fbUowed by cold sweats, cramps 
in the legs, ccnvulsions, and death. — A. 
White of eggs mixed with water (twelve 
to one pint], to be given in winegcassfuls 
every two minutes; iron filings mixed 
with water, or very strong coffee, ac< 
componied by small and repeated dosea 
of castor oil, — D. A, Vinegar, hark, al- 
kalies, gall nuts.— T. If there is much 
pain in the belly or stomach, apply 
leeches. Give liu-ge dnughts of milk 
and water, to encourage vomiting. 

1266. Usrciuy. (CbrronVa luili- 
aate; etUomil; red prieipilale; mrmilim; 
tvrbeth minerai i pnuiiale of mercury.) 
■ — £. Acid metallic taste ; tightness and 
burning in the throat ; pain in the hack 
port of the mouth, atomach, and bowels ; 
anxiety of countenance; nausea; and 
vomiting of bloody and bilious fluids; 
proiiise purging, and difSculty of making 
water; pulse small, hard, and quick; 
skin clammy, icy coldness of the hands 
and feet; and death in 24 or 36 hours. 
— A. White of eggs iniied with water, 
given M above ; milk ; flour and water, 
mixed pretty thick; linseed tea; and 
barley water. — -T. Give loi^ draughts 
of warm water, if you cannot pet any- 
thing else; strong emetic of ipecacu- 
anha, the stomach-pump, ft dose of 
castor oil and laudanum. Foment the 
bowels with pappy.head fomentations, 
and apply leeches if the belly is very 
tender. 

1267. Antimony. {Tarlar emetic, • 
buiiirBf; Etrmei muteml.) — E. A rough 
metsllic tasto.in the mouth, nauae«> 
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copious Tomitiiigi, sudden hiccough, 

C'^ing, colicy puns, bequent and vio- 
C cramps, BenBO of choking, Mrere 
heartburn, pam at the pit of the itomoch, 
difficult breatUng, wildness of q>eBch, 
DTunps in the lega, and death. — A, De- 
re of galls ; strong ' 



— T. Give l^ge draughts 
<^ wutsr, or sugar and water, to promote 
Tomlting ; apply leeches to the throat 
Bud stomach, if painful ; and give one 
fnia of eitraet of iq>ium diaaolved 
in a viueglaaatul of sugar tmd water, 
aa soon aa the Tomiting ceues, and 
repeat three times at intervals of a 
quarter of an hour ; and finally, one 
grain, In a little coftoi oil emuMon, 
every six hours. 

1266. Tin. (^Butter of tin; putty 
povtitr.) — E. Colic and purging. — A. 
Jlillt.— T. Give warm or cold water tO' 
promote vonuting, or tichla the throat 
with afeatlw. 

1269. Zi»c. (ira.(# 



Tomitlog, purging, pain and burning in 
the throat and stomach, difficult breath- 
ing, paUor and coldness of the surface, 
pinched face, cramps of the eitremlties, 
but, with the exception of tlie chloiide, 
seldom death.— A. For the two first 
give copious draughts of milk, nud 
white of ^gs and n-ater, mucilage, nod 
olive oil ; Sa the third, carbonate of 
soda, and warm water in frequent 
draughts, with the same as for the other 
compounds. — T. Believe urgent s^p- 
toms by leeching and fomentations, 
and afta* tiie vomitii^ give castor oil. 
For tba chJoride, use Mctions and 
warmth. 

1270. Silver (Lattar eauttie; 
fioKtmoftilver); Gold (Chloride of); 
and Bismuth (Nitrate; fioatrt of; 
pearl uihiti), are not frequently met 
with as poisons. — E. Burning pain, in 
tie throat, mouth, accompanied n-itlifte 
nsual symptoms of torroaire poisons. — 
A. For silver, common salt and water ; 
£>r gold and hl.Tmithj no antidotet aie 



known. — T. Give milk aqd mucila- 
ginous fluids, and castor oil. 

1271. Acids (Mydrochioric, oiapirit 
of lalt; nitric, la a^uaforlii ; tulpkaru, 
oioUo/viiriol). — E. Acid burning taste, 
acute pain in the guUet and Ihroa^ 
vomiting of bloody fluid, which effer- 
vesces when chalk is added to it ; hic- 
cougli, tenderness of the belly, cold 
sweats, pinched &ce, convulsions, uid 
death. — A. Give ealcined magnesia, 
chalk, soap and wst^r. Administer fre- 
quent draughts of water to weaken the 
acid( the carboDBle of soda, potass, or 
magnesia, to neutralize it ; thick aoap- 
suds, made with comuon soap; chalk,or 
in default of the alkalies and chalk, break 
dawn the plaster of the wall or ceiling, 
mix in water, and give the suiferer. 
Excite vomiting, and repeat the reme- 
dies till all the acid is neutralized. 

1272. Chlorine (gat).—Z. Vio- 
lent coughing, tightness of the cheat, 
debility, inabilitv to stand. — A. The 
vapour of caustic ammonia to be in- 
holad, or ten drops of liquid ammonia 
to one ounce of water to be taken— T. 
Dash cold water over the lace, and 
relieve utvent symptoms. 

1273. Xead (Sugar of; red lead; 
uiine suxetened by ; and miter intpref- 
nated viUh). — £. Sugary astiiugent 
metallic taste, tightness of the throat, 
colicy pains, viol^it vomiliiig, hiccough, 
convulsions, and death. — A Epsom or 
Glauber's salt ; plaster of Paris ; or 
phosphate of soda. — T. An emetic of 
sulphate of zinc (twenty-four grains to 
half a pint of water); leeches to bdJy ; 
fomentations if necessary ; and a castoc 

1274. FtaosphoruB.— E. Intense 
burning and pain in the throat and 
stomach. — A. Magnesia and carbonate 
of soda. — T, Laj^e draughts of cold 
water, and tickle the throat witii a 
featha". Caution. — Do not give oil or 
milk. 

1275. Lime.— E. Bummg in the 
throat and stomach, cramps in the belly, 
hiccough, vomiting, and paralysis of 
limbs. — A. Vinegar or lemon Juice. — T. 
ThinBtanihwatartobe dnmkBequcutly. 
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lS7d. Alkalies, ^amitic; pettah; 
teda; amnoflia.) — £. Acrid, hot, dii- 
sgreesble taato ; bunuliE in the throRt, 
Hainan^ and yomitiiig bloody matter ; 
piofOw pnrpng, pun in tba stomaob, 
coUc,c(Rmuioiu,Baddaith. — A. Vine- 
gar tmd Towtabla acidi. — T. Qive lin- 
Beed tea, nulk, almond or Dlire oil, tuA 



1376. Nitre.— B-Heartbom, DM- 
MB, Tiolent TOmitiDg, piu^ing , cootiU- 
siona, difficult braxt^jig, violrat pun ii 
the bowela, kidney, and bladder, witli 
bloody mine. — T. Emetics, frequent 
draoghts of barley water, with cwrtor 
oil and laudanum. 

1379. Narootio FoiwmB. [Bane 
iiTTia; fooW paraUy i diadij/ itight- 
thadt; water hemloci; lliom i^plt; 
opium; eampAort ^,)—E. GidiHneea, 
laintness, nausea, Tomiting, stupor, 
delirium, and death. — T. Give enieuce, 
large dianghta of fluidg, tidda the 
ttuoat, apply naeUiug-Baltfl to tbe nose, 
dash cold water over the &ce and chest, 
apply mustard poultices, and, above all, 
endeaTDur to rouse the patient by walk- 
ing between, two persons ; and, if pos- 
aiUe, fay electricity ; and giye forty 
drops tn sal-Tolalile in stnog coffee 
even- half-hour. 

1380. Vegetable Irritatiitg 
Fouom. (MaereiMifiumHt-hoodibit- 
Ur apple; poTntoge; tcbiie ielieiore, ^,) 
— £■ Acnd, biting, bitter taste, cholong 
iensation, dryness of the throat, retch- 
ing, vomiting, purging, p^na in the 
attach and bowels, breathing diffi- 
cult, and death.— T. Give emetics of 
camomile, mustard, or sulphate of zinc ; 
large drau^its of warm mil If, or other 
blmid flnidji ; foment and leech the belly 

■, and give sbflng infiuion 



1381. Oxalic Acid.— E. Vomit- 
ing and acnte pain in the stomach, 
general debility, crampa, and death. — 
A. Chalk.— T. Give la^ draughts ot 
lime water or magnesia. 

1288. Spanish Fliee.— E. Acrid 
(Mte,baniiDghjeBt in die throat, etomadi, 



and belly, bloody vamitings, colio, 
purging, retention of urine, oonvulmona, 
deaui. — T. Idrge dran^ls of cUve oil. 
Chin gmel, milk, starch mwus, linseed 
tea, laudanum, and camphcKtlted water. 

1383. FoiMooua Fudi. (Old. 
wife; Mt-laiiler; annul; tmm^; Hewer; 
mek-^h, %c.) — £. Intense pain in the 
stomach after swallowing the fi^ TO- 
miting, poiging, and sometimee cxanips. 
— T. Give an eioetic ; eicile TOmiting 
by tickling the throU. and plenty <tf 
waim water. Follow emetics by active 
purgatives, particulady of cast<a' wU 
and laudaniun, or opiuin and calomel, 
and abate inflammation by the usual 
mnedies. 

1284. Bites of Reptile*. 

{Viper; black vipir; Indian eerpmU; 
raltle-tnakt.) — E. Violrait and quick 
inflammatjon, of the part, extending 
towards the body, soon becoming livid; 

■^__ .^__. liiflu^ji 



breatbini 



ortificBtion, cold sweats. 



and deata. — T. Suppose that the wrist 

baa been bitten: immediately tie a t^w 

betweMi the wound and the heart, 

scarify the parts with a penknife, nxor, 

lancet, and apply a cupping-^aas 

:T the bite, frequently removing it 

I bathing the wound with volatile 

sU, or heat a poker and bnm the 

wound well, or drop some of Sir Wm. 

Burnett's Disiniectmg Fluid into the 

wound, or caut^ize the bite &eely with 

lua«r caustio, but not till the put bos 

been well sucked with the mouth, or 

frequently washed and cupped. The 

strength is to be supported by brandy, 

ammonia, ether, and opium. Giveplenty 

-' warm drinis, and cover up in bed. 

138fi. Had AiumalB, Bite of. 

-£. Hydrophobia, or a fear of Quids. 
— T. Tie a string tightly over the part, 
out out the bite, and cauterize the 
wound with a red-hot poker, lunar 
caustic, or Sir Wm. Boroett's Disin- 
fecting Fluid. Then apply a piece of 
"^Kmgio-piline," give a purgative, aad 
plenty of warm drink. Whenever chlo- 
roform can be procured, sprinkle a few 
drops upon a handkorcbief, and apply to 
the no«e andmoutb of the patient bMbi« 
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mcian, initing 
m^a this course, End states that tbere 
is no danger, wiUi ordimuy care, in the 
application of the chloroform, while the 
caulerizatioii may be more effectlTely 

1SS6. Iiuect Stings. (.Wmp, 

Swelling, nausea, and fever.— T. Press 
the batrel of a watch-key over the part, 
so OB to expose the sting, which mnst 
he removed. Give fifteen drops of 
haitsliom or sal'Volatile in half a wine- 
glassful of camomile tea, and cover the 
port stung with a piece of liat soaked 
in eitraot of lead. 

1287. Cautions for the Pre- 
vention of Accidents. — The fol- 
lowing regulations should be engraved 
on the mcmorj' of all : — 

i. As many sudden deaths come by 
water, particular caution is therefore 
necesBory in its vicinity. 

ii. Stand not near a tree, or any 
leaden ipout, inm gate, or palisade, in 
times of lightning. 

iii. Lay loaded gnus in sefe places, 
and never imitate firing a gua in jest. 

iv. Never sleep near <£arcoal ; if 
drowsy at any wort where charcoal 
fires are used, take the fi'eBh air. 

V. Carefiilly rope trees before they 
are cut down, that when they fall they 
may do no injury. 

yi. When benumbed with cold be- 



witli snow, and do not hastily approach 
the fire. 
yii. Beware of damps. 

viii. Air vaults, by letting them re- 
main open some time beibre you enter, 
or scattering powdered lime in tfaom. 
Where a lifted candle will not bum, 
animal life coonot exist ; it will be an 
eieellent caution, therefore, before en- 
tering damp and confined places, to by 
this simple experiment. 

Ix. Never leave saddle or draught 
hotws, while inuM,bythemsdTea; nor 



mau ALL THtKOB, 

go immediately behind a led horse, ashe 

X. Do not ride on foatwaye. 

zi. Be wary of children, whether they 
are up or in bed ; and particularly when 
they are near the fire, an element with 
which they are very apt to amuoe them- 

xii. Leave nothing poisonons opener 
accessible ; and never omit to write tiiB 
word "Poison" in large letters upon it, 
wherever it may be placed. 

liii. In walking the streeta keep out 
of the line of the cellars, and never look 
<me way and walk another. 

liv. NeTsr throw pieces of orange 
peel, or l»oken glass bottles, into the 

XV. Never meddle with gutipowder 
by candle-light. 

xvi. Intrimmingalampwilhnaphtha, 
never fill it Leave apace for the spirit 
to expand with worrn^. 

xvii. Never quit a room leading the 
poker in the fire. 

iviii. When the brass rod of lie stair- 
carpet beeomes loose, &sten it imme- 

xix. In opening efiisrvescing drinks, 
such as soda water, hold the cork in 
your hand. 

II. Quit yooi house with cara on a 
frosty mommg. 

xii. Bave your horses' shoes roughed 
directly there are indications of frost. 

•"ii Keep lucifer matches in their 
esses, and never let Uum be sbewed 

1288. Accidents in CarrinMs. 

— It is safer, as a general rule, to keep 
yonr place than to Jump out. Getting 
out of a gig over the back, provided 
you can hold on a little while, and run, 
18 safer than springing from the aide. 
But it is best to keep your place, and 
hold fast. In accidents people act not 
BO much from reason as friun excite- 
ment ; but good rules, firmly impressed 
upon the mind, generally rise upper- 
most, even in ihe midst of fear. 

1388. Life Belts.— An excellent 
and cheap life belt, for persons pra- 
oeeding to sea, bathing m dangerous 
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plaoM, or Iwtming to awim, may be 
thius Duds :^Take s yvd anil thrse 
qnarten of Btrodg JMn, doobl*^ and 
difids it into nine nomputnatla. Let 
tliBre be ■ spKe of tiro inchei after 
each tMid oompartment. Fill the com- 
paitmaila wiUi Tery fine cuttingi of 
coA, whicli in«y be made by eottin* 
op old corke, or (itill better] piucbaaed 
at tbeccikcutter'i. Wock eyelet btdee 
at Hie bottom cf ee^li computmuit, to 
let the wtet drain out. Attach a 
neck-band and Tatat-etnngg of eUut 
boot-veb, and sow them on itnmgly. 

ISQO. AnoTUBB. — Cnt open an old 
boa, or tictorine, and lino it with fine 
cork-cattfai^ instead of vool. For 
ladies going to Befi tbeao are excellent, 
H> they may be hotd in itonny weather, 
vithout giving appearance of alarm in 
duiger. They may be fastened to the 
body by ribands or tapes, of the cdour 
of the fur. a^ntWuen's Tiiatooata 
may be lined the esme way. 

ISei. Oharcoca FumeB.— The 
usoal remediei for penwuE oteroome 
with the fumea of charcoal in a cloee 
ap&itment are, U throw coid water on 
the head, and to bleed immediately ; 
also apply murtard or hartshom to tne 
solee of tfie feet. 

1292. Oftutioiu in Visiting tha 
8ioh. — Do not visit the eick when 
yon are fatigued, or when in a etsts 
of perapitatioii, or with the Btomaoli 
empty — for in sueh canditiDos tou are 
liable to take the infection. Wlien the 
diseaM is Tery contacious, place yourself 
tl^tile aide of the parent which is oearest 
tothewiodow. So not enter theroomtbs 
first tbmg in the morning, befoic it has 
been aired ; and wben you Dome away, 
take some food, change your clothing 
immediately, and eipaee the latter to 
Uie air for gome daya. TofasccD smoke 
ia a preventive of malaria. 

1293. OMldraa and Outler7. 
— Serious accidents having occurred to 
babies through their catching hold of 
the blades OT sharp instruments, the 
following bint will be nsefUl. If a 
child lay hold of a knife cs laior, do 
ngt try to pull it away, or to force 



open the hand ; but, holding the ehltd'a 
hand that ia empty, oEBbt to ita othar 
hand anything nice or pretty, and it 
■wW immediately open the hand, and 
let the donmnniB inatnimant bU. 

ISMTSireotliie Lettws It 

may KHind like being over partioQlm>, 
but we reoonunend petsoni to make a 
practice of fully addreoaing notea, kc., 
on all oocaiioni ; when, in ease of their 
being dropped hy carelsaa meeaengen 
(wbioh is not a rare ocouirenoe), it ia 
evident for whom they ore intended, 
witliout nndergoing tile intpection of 
any other pariiea beaiing a mnilar 

1295. Prewmtion of Firea. — 

The following aimple sufgestiona aro 
worthy of observation : — Add one ounce 
of alum to the last water used to rinaa 
children's dresses, and they will b« 
rendered uninflammable, or so slightly 
comhnstibte that they would take Are 
very alowly, if at all, and would Dot 
flame, Tlua is a alniple precaution, 
whieh may be adopted in &miliea of 
children. Bed curtaina, and titien in 
general, may also be treated in the 
same way. Since the oocurrenoe of 
y lamentable deaths by fire, oriaing 
iy &om the fashion of wearing 
iline, the tungstate of soda has 
m. recommended for the purpone of 
idering any article of female drees 
iucombustible. A patent starch is al.so 
sold, with which the tungstate of toda 
is incorporated. The starch should be 
used whenever it con be procored ; and 
any chemist will intimate to the pur- 
cbasor the manner in which the tung- 
ale of soda should be employed. 

1386. Precautions in Oass of 
Fire. — The following precautiona 
ahotild be impressed upon the memory 
of all OUT reoden ; — . 

1297. SnouLDafire break out, lend 
f to the nearest engine or police 

1298. Fiu. SucKETB wrra Watbb, 
carry them ss near the fire as possible, 
dip a mop into tha water, and throw it 
'[□ ehowera on the fire, until si 
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1299. If a Fibs u tiolbht, wet 
a blanket, and throw it on the part 
vbich ia in flamei. 

1300. SUOVLD A FiBB BRBAX OCX 
IN THB EnCHEN CuIMNBT, OT SOy 

Other, a blanket wetted ehauld be nuled 
to the upper ends of the mantelpiece, 
BO as to cover the openine entirely ; the 
fire will then go out of itaelf : for this 
purpose two knoba ghould be penna- 
nently filed in the upper ends of the 
mantelpiece, on which Uie blanket may 
be bitched. 

1301. Should the bed or window 
curtains be cm fira, 1st htdd of any 
woollen garment, and oeat it or ''" 
flames until eitinguiehed. 

1305. Avon) LBAvm a THB Window 
OB DooB oPBH in the room where the 
£re hoe broken out, as the current of air 
increases the force of the fire. 

1303. Should tkb Staibcasb bb 
BURKiNa, so as to cut off aUcomaium- 
caCion, endesTour to escape by means 
of a tmp-door in the roof, a ladder lead- 
ing to which should always he at hand. 

1S04. Avoid Hubby and Com- 
fi'stoh; no person except a fireman. 
Mend, or neighbour, should be ad- 

1306. If a Lady's Dbbss takes 
FiBB, she should imdcavour to roll 
hera^ in a rug, carpet, or the first 
woollen garment she meetfl with. 

1306. It IS A Goou Pbecautios 
to have always at hand a large piece of 
hsize, to throw over a female whose 
dress is burning, or to be wetted and 
thrown over a fire that has recently 

1307. A SOLUTIOK OF FEABI.ASH 

DJ Wathh, thrown upon a fire, eitdn- 
guiihes it instontiy. The proportioa 
IS a quarter of a pound, dissolTed in 
some hot water, and then poured into a 

130 S. It IB BBcomtKNDBD to 
HottsenouiBRS to have two or three 
fire-buckets and a carriage-mop with 
a long handle near at hand ; they will 
be found essantiaUy useful in case of 
flie. 

1309. AtxHovsmoLDBiu, but par- 



ticularly hotel, tavern, and itm-keepen, 
ahool^ exeroiiie a wise precaution by 
direoUng that the last person up ahoold 
pemnhnlate the premises previous to 
going to rest, to ascertain dat all fires 
an safe and lights extinguished. 

1310. To Eztinguisli a Fire 
~~ a Clliiniisy.^So many a ' 



eitin^uished, that the fi>lloniiig method 
of domg this should be made generally 
known. Throw some powdered biira- 
stone OB the fire in the grate, or ignite 
some on (he hoh, and then put a hoard 
or scanething in the iront of the fire- 
place, to prevent the &unes descending 
mta the room. The vapour of the 
brimstone, ascending the chimney, will 
then effectually extinguish the soot on 
fire. 
13U. To Extinguish a Fire in 
e chimney, hosides any water at bond, 
throw on it salt, or a handful of flour of 
sulphur, as soon as you can obtain it ; 
keep all the doors and windows tightly 
shut, and hold befbre the fireplace 
a blanket, or some woollen article, to 
exclude the air. 

1315. Ia Eicaping Crom a 
Fire, creep or crawl along the room 
with jour (ace close to the ground. 
Children should be early taught how 
to press out a spark when it happens 
(o reach any part of their drera, and 
also that running into the air will 
"-.use it to blace immediately. 

1813. KeBdine in Bed at night 
should be avoided, as, besides the 
danger of an accident, it never fails to 
injure the eyes. 

1814. To Heat a Bed at a mo- 
ent'i notice, throw a little salt into 

the warming-pan, and su^br it to buiu 
for a minute previous f o use. 

1310. Flowers and ahmhs should 
be eicluded irom a bed-chamber. 

1316. Swimming,— Every per- 
son ahould endeavour to aequire the 
power of swimming. The feet that 
the eierdss is a healthful aooom- 
panimeot of bathing, and that livw 
mayb* saved by it, even when Iswt 
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expected, is a sufficient argummt for 
tlie reeominendatioii. Tha art of mrim- 
ming IB, in reality, yny eney. TIib Brat , 
conaidentioa is not to attempt to lenm ' 
to flwim too hastily. That ia to say, ;ou 
muat not expect to succeed in your 
effbita to Bwim, until you hare become 
accustomed to the water, and have over- 
come your repugnance to the coldnesa 
andnovelty of bathing. Every attempt 
will &il until you have acquired a ccr- 
t(un confidence in the water, and Uten 
the difficulty will won vKiiah. 

131T. Dt, TruUls'i AdTiH to BwiBBan, 
. — " Tfafl obI/ DbftUclA to iiDproTHEiAbt in thii 
nacnavT vid life^rniArTijic 4rt is fAU : and 
it i* odIt bT oTeroomiuE thii timiditj thU 70U 
uUr of ths fallow- 
lerj common for 

oorkl or bliddera to luiit in keeping tha liod; 
aboTS witftrj soiae hire utterly condamnad 



that il ii not K 
^oa imapnd, ud tJut joa wmot, bat bf 
HkiTg Toiea, gU dawn to the ang, niu 7«i 
' ■ ' lu^port 70D, and 



■9 svnMtlj pma 



omeipertlo 



would ths mon 

IrUl ortl 

ill nlintj JOB Itant Toni body ia 

ligbtoc than w»tei, and thkt jim hukU float 

it a loD^ timo witb 70UT moutii tret for 

lathing, if joa would put jonnclf into a 

Ipse postura, and wotdd b« ttill, and far. 



and feat that ia Deces9u7 to produoe pro 

nertaiyODiianplaoeiionfldeiiceinthB poim 
of the waljir to lupport jou ; I would, there 
foro, advlHe the acquiriofr that oonadaaco in 
the first plana ; eepeoiilly a> I have known 
■everal who, bf a little praotice, neoetaarj 
for that purpoie, have inaenaibry acc;aiied the 
atroke, taught, aa it were, hj nature. Th< 
praotice I maan ia this : ohoosing a placf 
wbece tba water deepena graduallr, nalk 
coolly into it ^ it ia pp to joqt braaat 
turn round yonr Ikee to the ahoce, and throw 
u egg into tba water bstwoen yon and the 
■hora; Itwillabdi (o the bottom, and be eiaily 
■can there it the watar be elear. It moM li 
in the water eo dwp that yon aannot reach t 
take It up but by diTinn for it. To endourag 
jooraalf in order to do tbia, reflect that you 
progreaa willba horn deep toBballowwater,aii 
that at any tiDieyouinBy,b;briDgio({yaurle{ 
nndsr you, aud aUnding on the bottom, rail 
jour head far above the water; than pluni; 

opeo the ajelida for the weight of wati 
above yon ; throwing youraalf toward the eg] 

and feat ac^nat th) waUi to gst forward, till 



eutal confidenoein 
ad upon jour haTin 



them 






of a human body, being aolid parts, ai 

ibal heaiier than fraahwaiar, as 
partioolarly tba oppar part, troja 
il ao muoh liRkler than water, 
if the body, taken allogatbar, 
U too hght to link wboUy under water, but 
ime part will remain above until the loDfa 



drawing water Ic 






while the month and noatrila are nnder water. 

anpported by it, ao that a human body (raimot 
link in aaltwatar.thoughthelungawera filled 
la aboie, but tkvm the greater ipaoiBa gravis 
of the head, Therafora a parson Onwing 
blffitelf on hi> baok in Hit watar, and astend- 



of the body will gradnaUj ail 



OD. the le^ and lower put 
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(■to n npricht poitioii, in -Ugh Iw wiU «>D- 


Omun Id ^ le^, the method Bf drWng li 




air^ k tn )|i>s Uie parte HBMad A m^dnf, 


in; tbs htnl uppeniHt. 


tiftoroia, >nl Tl<d«it ahoek i iririah b* dU? d* 


IW. "BDTnnTBiiEunFonnostlis 


in the lir H ha Krini OB hii baek. 


h«d be kept aprigtat Bbotx tfaa ihonldsn, n 


ISU. "Diuia n> euu< Haxn i* 




SuiniB, Ihaie ia no d»c« in b>«li<>K. kai>= 


will, br the Height of Uut put of ths held 


eter -um wa aaj b., io riven wldd. hn« 


Uul la ont of the IrtMt, ie»oh aboie the 


been thoroughly w«iMd by the liin. But M 


moDth md nixtrili, perhipe ■ tittle eboTe the 


throi. ono'j eolf into cold epring w»t«r, nkM 


«j«, » Chat a mu e»«>t limg ramain mu- 





ar wtth hie head in that poeidon. 

aa before, and upright, if the heui 
qniu bMk, w> that the ttst look ' 
tl]s back put of the head being m 
and ita weight ■onBaqnently^ in a 
anre, aiipparted by it, tlie faee • 
abore water quite ttw tor breathir 
an inch bi^wr ererj inepirataon, i 



phuigivir. and t 



d falling 



body talie th)> nati 
ral position, nemigat continue locg eaTe froc 
drowniOf , ttll, perhapSf help ebould come 
for, aa to the olotlwi, their additional wergbt 
when ituneraed la very inooneider^le, " 
water npporthif it } tkovKh, when hA coi 
out of the water, he wiU find them Tel7 he 



who, hnhig worked at harrest in the heat st 
' y, withariewof rafl-eehing tfaemaelreA, 

id into a spring of cold water ; two died 
QpoQ the spot, a third next marning. and the 
fourth recovered with great difficulty. A 

la draaght of cold wator. in einiilfLr cir- 



eyening one sleepe coolly the who 

'erhapa, the pores being cteaoaed, the ii 
B perapiration iooreaeee. and <k>»sloi 



miog ia the means of atopping di 
of produciDg a cooBtipatioi 



"BoTlwotI 









how to ai 



IB f MSI' 



enjojinen 



on neh an oocaaiDn 

aa I wiih all own were tai 

yooth ; they Would, on nura 

saferlbchatliigtliatikill; i 

the h^ipier, aa tret from painful apprel 

of danger, to laj oothiof " " 

hi 10 delightful and wholeeome an eien 

Soldlert particnlBtly •honid, inelkinke, all 

knght to ewltn | il might be of fteqoent 

either In Burfiridng an enemy or flaring tb 

■«lTaa I and if I had now tioyi to edscal 

aboilldp™fBHhow«ehoole (other Ibinga being t 

tfqwO) wfaatv an opportunity waa dlbrded for t! 

•oqnirligiDBdnntjigeant aa art, which, one 

>inied, is neiet fbtgotten. 

ISM. "I IFOW BI Eiriuiffci, th*t ! 
It ■ (treat oonMbit to • awimmer, who baa 
ooDBderabla diiUnoe to go, to turn himsetf 
■naetlmet on hIi back, and 
Feapealfl, the meant of procnriDg a progrev- 



it them to oae that 
bath, by oleanaing and 
i purifying the aliin, ia foond very aaluLary, 
and oft«n effeete a redical cure. I apeak 
from my own eiperienoe, frequently re- 
peated, And that of otbera, to whaia I havff 

1S30. "Whb» I w»» i Boi, t amneed my- 
self one day with flying a paper lute ; and 



iroad, t tied the etring to 



very agreeable manner. Hating then engaged 
another boy to carry my clothea round tbe 
pond, to aplaee whichlpdntedoat tohimon 
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IbelsHl fstigan, ind with the greitut plsuors 
Inmeiubla. I wu odIj obUgtd ouuionill^ 

gnu, vbto it ifipnrtd tbM bf rollainDfE too 
4uii?klr, 1 hwtnd iba liite too iDocti ; by ddiac 
■bichooflatWDaUylsudHitriBeifvii- IbftTfr 

^oift of onimmjirg, and I think ic not iia- 
poMibla to oroM, in this manner, bom Daia 

1381. Trosb vho frefeb tbr Atd 
OF Bgltr will find it very easy mid safe 
to make b«lti upon &e plan explained ; 
and \>j psdualiy redncing the floating 
power of the belts from day to day, 
tiiey will gain confidence, and epeedilj 
kcquire the art of awimming, 

1333. Staining.— GENBRiL Ob- 

■HBTATIOKS. — When alaiailer, maril4, 
•nd iMhei ttonei are celoured, and 
the alain is required to lie deep, it 
diould be poured on boiling hot, and 
brWied equally OTer crery part, if 
miLde with water ; if with spirit, it 
■hoold be applied cold, otherwise the 
eraporatioD, being too rapid, would 
leave the ei^ouring matter on the sur- 
' fiice, without my, or Tery litde, being 
able to penetrate. In creyieh or 
brownish etonea, the stain will be 
wanting in brightneaa, beeauBO the na- 
turol eolouT combines with the stain ; 
tierefore, it the stone be a pure colour, 
the rGsiih will be a combination of the 
colour and stain. In Btoining tone or 
ipoty, the colours will take better 
befiwe than after polishing; and if any 



dyed again, to produce tmifonnit^ of 
■hide. On removal from the boiling 
hot dye-bath, tho bone should be imme- 
diately plunged into cold water, to 
prevent cracks fromtheheat. Ifya^wr 
or pai-ehmenl is stained, a broad vamisb 
brush should be emploved, to lay the 
cdouring on evenly. When the stains 
for wood are reqiiiird fo be very strong, 
it ia better to soak and not brush them ; 
theref<we, if for inlaying or fine work, 
the wood should be previously split 
or Mwn into proper thicknesses; and 



when directed to be brushed several 
times over with the stains, it should be 
allowed to dry between each coaling. 
When it is wished to render any of the 
stains more durable and beautiful, the 
work should be well nibbed with Dutch 
or common rushes after it is coloured, 
and then vamishod with leed-lac Tar- 
nish, or if a better appearance is deured, 
with three coats of Miesame, or shellac 
vamisli. Common wort only requirca 
frequent rubbing with linseed oil «nd 
woollen rags. The remainder, with the 
exception of flan, will be treated of in 
thia paper. - 

1383. Alabaiteb, Mabbli, and 
Stone, may be stained of a yellow, red, 
green, blue, purple, black, or any of 
5ie compound colours, by the etaina 
used for wood. 

1834. Bone and Itohy. SAiet.— 
i. Lay the article for several hours in a 
strong solution of nitrate of silver, and 
eiposo to the light, ii. Boil the article 
for some time id a atraiced decoction 
of li^wood, and then steep it in a solu- 
tion of persulphate or acetate of iron, 
iii. Immeise frequently iu ink, until of 
sudcient depth of colour. 

1335. Bone and Ivory. Slut.— 
i. Immerse for some time in a dilute 
solution of sulphate of indigo — partly 
saturated with _potash — and it will be 
fully stained, ji. Steep in a strong so- 
lution of sulphate of copper, 

1336. Bone and Ivorv. Greo).— 
X. Dip blue-atained articles for a short 
time in nilro-hydrochl orate of tin, 
and then in a hot decoction of tiistic. 
ii. Boil in a solution of verdigris in 
vinegar until the desired colour is 
obtained. 

1337. Bone and Ivort. Bgd.^ 
i. Dip the articles first in the tin 
mordant used in dyeing, and then 
plutwe into a hot decoction of Brazil 
wood — half a pound to a gallon of 
WBtor— or cochineal, ii. Steep in tti 
ink until sufficiently stained. 

1338. Bone and Ivorv. SearUt. 
— Use lao dye instead of the pre- 

1939. Bone and Ivobt, Violet.— 
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Dip in tlio tin moiilaiit, imd tban 
merflo in a decoctitin uf logwood. 

1340. Boss A-vnlvoKv. Ydlow. 

Impregnale with nitro-liydroolilorate of 
toQ, asd then digest with Iieat in a 
Btroined decoction of fustic, ii, Steep 
for twenty-four hours in a strong solu- 
tion of the neutral chromats of putash, 
and then plimgo for somi! time in a 
boiling solution of acetate of lead. iil. 
Boil the artides in a solution of alum— 
a pound to half a gsUon — and then im^ 
jnerw for half an hour in the following 
"miiture; — Take half u pound of tnnne- 
. rie, and a quarter of a pound of peail- 
osb ; boil in a gallon of water. Wben 
taken from this, the bone must he again 
dipped in the alum solutiOD. 

1341. HoGM must he treated in the 
same manner as hone and irory for the 
various colours given under that bead- 
ing. 

1343. Imitation of Tortoise- 
shell. — First steam and then press the 
horn into proper shapes, and afterwards 
lay the following mixture on with a 
small brush, in imitation of the mottle 
of tortoisesholl : — Take equal parts of 
quicklime and litharge, and inuc with 
strong aoap-lees ; let this remain until 
it is thoroughly dry, brush off, and 
repeat two or tbrcc times, if necesBsay. 
SucJi parla as are required to he of a 
reddish brown should he covered with 
a niiituie of whiting and the stain. 

1343. Ikon. Blatk, fir ihipa' ^uni, 
thols, ie. — To one gallon of vinegar add 
a quarter of a pound of iron rust, let it 
stand for a week ; then add a pound of 
dry lampblack, and three quarters of 
poMnd of copperas ; stii' it uy for 
couple of days. Lay five or an coals 
on the gun, &c., with a spoi^, aUow- 
ing it to diy well between each. Polish 
with linseed oil and soft woollen rag, 
and it will look like ebony. 

1344. Pai'Iiu anu Fahcichent. 
Blue.—i. Stain it green with the verdi- 
gris stain given in No. 1352, and brush 
over with a solution of pearlash — two 
ountes U> the pint — till it becomes blui 
ii. Use the blue stain for wood. 

1345. I'Ai'Kii Asi) Pailchmesi 



Grem and £«f. — The same as for 

1346. pAfEB ADD PaKCIIWE-VT, 

Orange. — Brush over with a tincture of 
turmeric, formed by infusing an ounce 
of the root in a pint of spirit of wise; 
let this dry, and give another coat of 
pearlash solutioii, made by dissolving 
two ounces of the salt in a quart of 

1347. Tafeb and Fauchment. 

Furplf. — i. Brush over with the ei- 
pressed juice of lipe privet berries. 
li. The same as for wood. 

1348. Paper akd Fabchmrnt. 
Teilow.- — i. Brush over with tincture of 
turmeric, ii. Add anatto or dragon's- 
blood to the tincture of turmeric, and 
brush over as usual. 

1349. 'Wood. Black.— \. Drop a 
little EulphuFic acid into a small quan- 
tity i;f water, brush over the wood and 
hold to Ihc lire , it will be a fine hiejA, 
and receive a good polish, ii. Take 
half a gallon of vinegar, an ounce of 
bruised nut galls, of logwood chipa and 
copperas each half a pound — boil well; 
add halt an ounce of the tincture of 
acaquichlorldo of iron, formerly called 
the muriatcd tincture, and brush on hoi. 
iii. Use the stain given for ships' guns, 
iv. Take half a «ilIon of vinegar, half 
a pound of dry lampblack, and three 
pounds of iron rust, silled. Mix, and 
let stcnd for a week. La,y three coals 
of this on hot, and then rub with lia- 
sced oil, and you will have a flue deep 
black. V. Add to the above stain an 

of nut galls, half a pound of log- 



wood chips, and a quarter of a pound 
copperas ; lay on three coati 
and you will have a black 



e coats, oil well, 
black stain that 
iU stand any kind of weather, and one 
th.it is well suited for ships' combings, 
&c. vi. Take a pound of logwood 
chips, a quarter of a pound of Brazil 
wood, and boil for an hour and a half 
in a gallon of water. Brush the wood 
several times with this decoction while 
hot. Make a decoction of nut galls by 
simmering gently, tor three or four days, 
a quarter of a pound of tho galls in two 
quails of water ; give the wood threo 
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ooatB of this, and, -while wet, lay on n 
solution ot BulpiiHte of iron (two ounoee 
to a quart) , and whan drf , oil or y»rmah. 
vii. GiTS three coata with % solution of 
copper filings in aquafortis, anil 
peatedty hnuh orer with the logwood 
decoction, until tiis greennesB of the 
copper ia destroyed, viii. Boil half a 
pound oT logwood cMps in two quarts 
of water, add an oiinoa of Marlaah, 
(md apply hot with a bruah. Then take 
two quwta of the logwood docooHon, 
and half an ounoe of lerdigris, and the 
aame of coppenu ; strain, and throw in 
half a pound of iron rust. Brush the 
work well with thii, and oiL 

1350. Woop. JSiue. — i. DissolTe 
copper filijiga in aqoafortia, brush the 
wood with it, and then go over the work 
with a hot solutioD of pearlash (two 
ounces to a pint of vatcr), till it assumes 
a perfectly blue colour, ii, lloilapound 
of indigo, two pouitda of woad, and three 
ounces of alum, in a gallon of water ; 
bru^ well over until thoroughly 
stained. 

1361. ImtTA'noN or Botani Bat 
Wood. — Boil half a pound of French' 
borries (the unripe berries of the 
rlnmtiu« m/tctoriut) in two quarts of 
water tiU of a deep yellow, and while 
baling hot ^Te two or three coats til 
the work. If a de^r colour is de- 
sired, give a coat of logwood decoction 
over file yellow. When nearly dry, 
form the grwn with No. viii. black ttain, 
used hot ; and when dry, dust and 
Tsmiah. 

1352. Wood. Grfen.— Dissolve ver- 
digris in vinegar, and brush over with 
the hot solution undl of a proper colour. 

1358. Wood. Mahogany Colour. — 
Darlt. i. Boil half a pound of madder 
and two onnces of logwood chips in a 
gallon of water, and brush well over 
while hot : when dry, go over the whole 
with peariaah solutioii, two drachma to 
the quart, ii. Put two ounces of 
dragon's-blood, bruised, into a quart of 
oil of turpentine ; let (he bottle stand 
in a warm place, ahahe frequenll)|, and, 
when dissolved, steep the work in the 



13S4. Wood. Light Bed Bmm.— 
L Boil half a pound of madder and a 
quarter of a pound of l\iBtic in a gallon 
of water ; brush over the work whw 
boiling hot, until properly stained. iL 
The Bur&ce of tho work being quite 
amoolh, bmah Over with a weak solution 
of aquafortis, half an ounce to tho pint, 
and then finish with the following ; — 
Put four ounces and a half of dragon's 
blood and an ounce of aoda, both well 
bruised, to throe pinto of apiribi of wine ; 
let it stand in a waim place, abake &e- 
quently, strain, and lay on with a aofl 
brush, repeatiDz onUl of a proper 
colour; polish with linseed oil or var- - 

1366. Wood. JVrp/<.— Brush tho 
work several times with the logwood 
decoction used for Ko. vi. blank, and 
when dry ^\e a coat of pearlash solu- 
tion — one drachm to a quart, — taking 
care to lay it on evenly. 

1366. Wood, airf.—i. Boil a pound 
of Brazil wood and an ounce of pearlash 
in a gallon of water, and while hot bruah 
over the work until of a proper colour. 
Dissolve two ounces of alum in a quart 
of water, and brush the solution over 
the work before it dries, ii. Tako a 
gallon of the above stain, add two mora 
ounces of pearlash ; ubg hot, and brush 
often with the alum solution, iii. Uae 
a cold infusion of archil, and brush 
over with the pearlash solutioa used 
for No. 1363, 

1867. luiTATIOIl OF EOSEWOOD. — 

i. Boil half a pound of logwood in three 
pints of wat^r till it is of a very dark 
red, add half an ounce of salt of tartar; 
atain the work with the liquor while 
boffing hot, giving three coats; then, 
with a pointer's graining brush, form 
streaks with No, viii. black tiain; let 
dry, and voroiah. ii. Brush over with 
the logwood decoction used for No. vi. 
black, three or four times ', put half a 
pound of iron filings into two quarts of 
vincgnr; then with a graining brush, or 
cane bruised at the end, apply the iron 
filing solution in the form required, and 
polish wili beca'-wai and turpentine 
when dry, or vomisb. 
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Tear, commits toy act bj wliicli lie msy 

be IswMly discharged, ne caimot claim 
wages for the part of the year which he 
toaj haTe Mrred. 

1375. BuTAMBMIitSERTABT 

ciuiiM up to the date of his dis m issa l , 

imleBS his discharge be for embezzle- 
ment or other felonious acts. 

1376. UroN THE Dbaih of a Sbb- 
TANT, his personal representative may 
_i_-_. - - s of wages due, unless the 

lar period. 

1377. When a Uastbs bbcomm 
BAHKBtTT, the court may order the 
payment of aixears of wages 
ceeding three months, and i 
than £30 ; but a servant or clerk is at 
liberty to prove upon the bankrupt' 
estate for any amount above that sum. 

1378. Beceipts buould bb take 
POsWAOBsrAni. Where servants have 
been under age, it has been held that 
moneys advanced for fineries and eitra- 
vegonces unbecoming to a servant did 
not constitute payment of wages, and 
the employer has been compelled to pay 
again. 

1370. HoNEis FAn> to a Kaxbibd 
TToMAH, though for her own Bervioea, 
may be claimed again by her husband. 

1380. A Habtbb nay BscotiB 

UABLE FOR MeDICAL AlTENDANCE UpOU 

his sick servant if he calls in his own 
medical man, and orders him to attend 
to the servant. 

1381. When a SBftVAirr is Dis- 
charged for any just cause, he camiot 
claim wages beyond the last pay-day 
under the contract of hiring. 

138S. A Genbbai. IIibino of a 
Clerk or warehouseman is for a year, 
even though the wages be paid by the 
month, unless a month's warning or 
wages be speciBed in the contract of 
employment. 

1383. "Where a Ssetaut re- 
serves TO Hiubeu Special Fbi- 
vlLEOES, such as particular portions of 
his time, the binng becomes special, 
and numnt be governed by the terms 
Bo, also. 



where a servant stipulates to be ex- 
empted &om particulac duties that 
nanally belong to his utuation. 

1384. When a Servant mat 
befdse to perform any duty required 
from Mm, his right so to revise will 
generally be determined by the nsage* 
prevailing among servants of a wmiiai* 

1386. A Servaht BBina SEouctm 
FRoi THE EuFLOTiDuiT of a master, 
the lattci'has a right of action against 
the seducer for loas^ sustained. 

1386. It is an Established 
Haioi w Law, that whoever does 
an act by the hands of another shall 
be deemed to have done it himself. 
And hence, in many matters, masters 
are responsible for the acts of their 
servants, Bnt if a servant does an 
unlawful act, not arising out of tha 
discharge of his duties to his master, 
then the employer is not responsible. 

1387. Where a Servant Bcts 
Thinob roR AN Employer's Use, the 
master is bound to see them paid for ; 
and it is no release for the master to 
say that he gave the servant money to 
pay foe them ; nor that he contracted 
with the servant for the latter to 



"SK" 



Ait Action will not lib 
against an employer for giving an un- 
favourable character of a servant, even 
though it be in writing. Communica- 
tions of this nature, in answer to in- 
gniriea, are considered privileged. Bnt 
if it can be proved that on employer 
has given a/a'te character from motives 
of (roAm, then an action for libel will 
lie against him ; but the representa- 
tions must be proved to be false as well 
as voluntary. 

1380. Lain of liandlord and 
Tenant. 

1300. Leases.— A lease is a con- 
veyance of premises or lands for a 
specified term of years, at a yearly rent, 
with definite condltioDS as to alterations, 
repairs, payment of rent, forfeiture. See. 
Being an initmment of much import- 
ance, it aboold ajways be drewn by a 
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may.Qpt gomtji. Icow.&x. IaQger„tlMn 
one jtew, uiikM byjjustom, cf.pMiais 
sion o£ the.Jord.; *ni iJia.leaae qI 
■tetrerd of I It manor is hi^ gopf}|.uBlfl4 
ha ia, duly inTestod with a powV ** 
that puxpose. ' ' ' j 

■14M. NoTTCBH.— All notices, otn-I^t- 
eT«r. oeseriptjoii,. relating ti tfnaiii.;,!^, 
should tffi ,m wri^ng, Bjid' ti^ Dprson 
Mr»uig th? saii ii?;tite ahclil^ vnlo on 
the bacl(,tliTO^ ft m^poranduin. 'of,^ 
dat^ on wlucK It va^ served, oud ^^»ul0 
keep a copy «F tlie sa^d ]uitic«K v^ 
siinilar mejuoxMdum %t{?cbed.l j^...,,^ 
J403..Ta»B^i TENAacuEs-— fioua, 
tre coqsjdeied w let tia tUe year, (lad 
tta,,teianta,«P.,P"lBect,, to .tfe^ Iftws 
affecUQg anauqLtjflipciefl, npjesa/iaje 
P^M ayesme^t in ^raiting to^M fon- 



dar^D^- eailerad inta thii- ■ , , hffM 
— — , MB V Ww^o H-A^ot ' I -jm i 

I.a.of,-«r-rr-*«l(^li>iraa- ,: I i . : 

ilie.P V"|"M 77-;; — '« rpt Mft tepp ot^jraif 

,ejUm,,^d w on froji j™ to 7<f.,1*»5^ 
ii!f B Tear ■ Botioe to auit be EJven hi or W 
either pirty, '»t ite jmly bfil of.^f-^ 
poiidds, payable qua^rlj^ lbs tuiikscj li> 
eODiiBttiKoit — ^— dijneit. ■ 

Arid ibe ^a B:'A. SiA\ oOiB^U yi ^iy 
tha kdd.lM2, Oui fropox^:lu^ lOid ti« «ewdr- 
tUt, Bud to keep Ckeulii-liaBu it ia -Heat^- 
■■17 ntUn, B'le'ilt a tbs kSa II?e( dbsU 

istulMtD t>ketheuidh9i«eafl, B^forlte 
tefOTQ^mentioiwd tarm Bad reu^ vid-paj^Bil 
Uies, eicBfl lliasg on Uod, or propm^, and 



repsin, qii tang u tb« bbiI LI 0. bIi 



t-iU.liti«i IjuuUonl' ngtee to wcuip Jii« 
mio:uiig.bin!BtA &«pi ill arraars (aiu) 
(1)9, temid ohould. aee lo;tliis)itue.tia 

iodemnificalioD. ^lOfU ba mittm oa ft 
Mpaiate-.^ptir, And in BOiDeth^ tiko 

■ 1«B; flufteiAVAMf}™ iiiSiit fcJri; Bafti, 
Bfiil 9V£<t tn JrMar',— I, R. A.'. Undlbrd ot > 
^ferUin IUhm fend prtiAVsea bdw Bbbqt lo be 
"' .M'UdMtiiqiMdbir LIOL.aAlMHbfaETn 
inddaAiiyiha uU^L. 0. fVo^ tbo pf^mmB 



T^a^urd of t]u abcre 



into tt]S isi^ t^ 0. 
(■bS i;irden,if any),nilli Bppnrlo. 

rttmlWd iri --p-^ .in ih«,p»risbof 

,}bi^t1frerT^^ro-certBiap- Thenntto 
f^blA — - — -i^r noit, at Bod 
ba -Ja^fy ve«t «t.^*-— <-t^^v, pajable 
qtBOed}, &a.flcMyiijiiuDtta'beat 

T|is fe^d L. O: <1ath agree to Uk« llie BBid 

luw>e (ud.gardeii)i«t Iha i*id £. A., lOr the 

Una wd.rentinurabla.ia.iBatiair^aregaid; 

d tbsC be will, at.iba.eipiratjonof Uu (ens, 

Lie tbe boose in u cood renalr aa Jia found 

[irear' and tcJirTioeptocF^ -tTitnco ow 

hinda. . "■"''■ b. A. 

■Win™, ».<;■.■ '■'■'■■ -' ■ 1.0. 

Jlcot ii MsntUs p^ald'e at the i^ular 

SLiBiior-diij», naonili, J.ady-day, or 
[arch 2ath; ., Jiliiisi(naner7day,. . or 



ite; Bodihe otlier coaditJOEsifiHO- 
WiibeU'oiuKabdl.lBedky'ati'dy^ iXorir 

wid. ■ b.a: 

WIlKeB, ». 01 - ' t.O, 

. ; i404,_^*ntqiT0? rii^ bx J^A- 
M>W).,~rtf ,wo Isofllwa flfirce „6a, paj 
all the.iste&Aod tasea, ibea a ivSWint 
vordiug of tlie . sBreanuiit should..talw 
JiacBi-as tLfis;— 



And (be laid B. 



lUi nnderiake ta. pv 



ambpr 351^., if v> fllW 4 .uiia-ilaf ; 
_, it.po B50ceed^b^ for. ngn-piyineot, 
B'^era^t^e, teuAnt;^^maiitf vpoii the 
1 be taken till ijieneitdiy. 
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B — B<--, uaf ki >U ikiiiga lira: U if 



wiAoul tfaa raatndat and 
tba mid Cbui« B~^ or nty 'ptmmm 
ptHMa by Ml mum, owuoil, or 
procuiemeut ; and tlta thai all tba 
olothei, Itinutnn^ i kad tniitr tkd . per- 
aaaal esMtc ood cffaf ta, of what Ditnn 
or Und lUevei, aaw balcnging, or U 
ui;f tims horsifber ts lielini|{ tu) or be 
in tk«Mta>l)iMaaui<laoi'li^, tba.uH 
Aana O-^ B^t Red M losii nma nf 
BMnwr *ild penoDol «date lu ilia, A^ 
nid Ansa K-^ fi-t",«Ftlio wkiil ("lhnri«n 
B~~ in hsr'nalrVBhaU oT msf at my 
tini* or tteiM Sming tlui uuA npanlfton 
Mt|iiil« 'K- bt (BtilMl to' nC In* M'in 
•qoiby, by panbu^ gilt, wiU, ■MntacT', 
01 aIh0Fm«*p iluU.be the maUani-rngf 
rate property of tbE*iid>ADiMi B — >'Bm^ 
to BwBigo^ tBdB[,'MU4'dii^i6«c>lii;iaid 
UMCthB WBie in Rack smnii«r, to oil iinf 
teat* 'aodiperpowa,' ito'if ihe wws ■ 
Amt iDi*:uid iDunarriedi Andfimlicc^ 
ttat ho, ite :nld< dkailM B— ^ Us 
•MoutM*' or> «dDilniMista:«^ dr ■»]« 
QT'Oosi vf tktiEit thlH and '>iU wall 
ind-'b^' pKf, ^f amn- tO-1>e pai^ 
imto the aajd 6— B— B, liia eiaaiatsra, 
•draiAMMtoi^; «t:iudgni, k'-'ideaT 
yreiil^ 'HaVMSnti w 'itaat' vt' *;i'Dn 
tvory'veek innBg 
una R-^ B— , but 
MAhnalt— B^ 

G-w 'B— , »J-j tor 
tWnUnH, Widl-adl 

Mid agree to fni wiibtkei*id CliiiMl 
knd 



ChariM B>-^ tua heiis, eiioitotB, and 
adminiattattn, ud kia asd their landi 
ggodi. and. ditttel% ol^ 
^all and all a 



and all other, I 

vbiok ahall.or may at my time han- 

aftor be brought, oomatttuwdj or pro 

•ecuted agaimt him the said Cbiulel 
B-H-, hi^heiM, axsmtorti or adminiatia- 
^m, ar any of dtcm, anci alao of, bom, 
■ad oflaiaM all and sseryium aad mml 
and 



B, damani, and 
t Hid Ohadw 



■vbxOi h/f, tha Mid Qhadw B-^ hii 
aiBoutiM, adminirtntfira, and ■—■y m^ 
^aU«r nur be-i«bli^«dto pay,cff ahall 
ar.auy luSU^ HutaiD,ai be put jisto, 
for, or by reaKMi, or manwunt of taxf 
<lebt4>i£ibti'viitah«Uh U an^tuns 
kcnaSiea, duing< sDch MpanttUL av 
atdroiaid, be contnoled 'I? the said 
AiiBaH~ B — ,'br ttyreimvnmeana, 
•r on atwmt of Hyi act,' mabteF, oBia^ 
or tiling. whaitaaCTer iriatinf ^leretot 
In vitnea whereof, the laid paittes W 
theM ^eanta hare hereuilto aat theit 
handiianl ae^itiM day and year first 
abCve.vfittam " - ' 
14SS. ^iTovee and otJiar Ka- 

trlmoBtal ^aruH* -'the ipoweia of 

tba £o«)eaiaalital CeuK^ mi fcM di- 
Torea la oonamed, ana ebtUibtod, and » 
(wnrcouit, wtitled th« Qeort of Probata 
and DtWDtvai initStDtsd. - 
' 14Sei'Bt'iirmuma mMAMthert 
I u mason a separatiaa on^; it doe* 
'aot'serw the mMriieoaial ti^ soaa to 
p«Hait- tb9 putlea to <oatract another 
'iabFla|l«i T^Mii ore now called jiiAeuiI 



'148^>%r'Si>vrio»JaciTATC0N or 

Kitmudi- ii' meant Witi- irhich an 
hvtntriit ThKl a p«non malioioBily and 
MMy-aB«Mi that ha or ihe is already 
(Salriedito anMhar, whetehy a bdief in 
^ir mattt^o id BprMd aloDad, to the 
Iijliry of the Ooraplainb^ pai^y- 

- 1488> St ABS0I.1ITB DiVOBCB IS 

tteantJ i disscdiaMon of th« maniage, by 
vMqh the partieB are let absolnttly free 
boat ail marital cngagemects, and 
ospaUe of lubseqnent marriage. In 
these CAMS a tJMTM titri is fint (Atained, 
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Xhow oiiHri tA< year a/ tA( Uttatvr't 
dfolh. The Indezea an all amnged 
and Qumbtred according to theii years. 
Not only the namei of those who leil 
vilis are given, but also of those intas- 
latea to irhose efiecta letten of admi- 
nistration have been granted, rbere is 
no charge beyond the shilling paid for 
entering. If you require a copy of the 
-nitl, the clerk will calculate the expense, 
and you can have the copy in a few 
d&ya. No questionB whaterer are asked 
— nor does the length of the will, or 
the time occupied m reading it, make 
any difference in the char^. Beyond 
the shilling paid on entering, there ia 
no other demand whateTer, unless for 
copring the whole, or a portion of the 
wm. It may be as well to state that 
there are many wills which are not 
lodged in Doctor^ Conunona. Seme 
are proved in the courts of the sereral 
bishops — Oloucester, York, Chester, for 
instance ; and there they remain. The 
willa of all who resided in Ijondon 
the neighbourhood, or who were pos- 
sessed of money in the funds, are proved 
in Doctors' Commons ; the wills of the 
wealthier classes are mostly proved 
there. In the country, and with 
properties, the executors usually 
to the bishop of the diocese. Most of the 
wills, for instance, of shopkeepers, &c., 
who reside in Manchester, are proved 
inCheWer. The same rales are obseired 
in the country as in London, with 
regard to examination, &c. The fee- 
one shilling — is the same in all. Having 
MceiUined that the deceaaed left a will, 
and that it has been proved, the next 
inquiry is, " Wliert teat it proved}" 
The aboTB e^lanation and remarki 
ap^y also to the sdministntions granted 
(^ the eSbcta of those who died without 
wills. 
1490. Hakins a WiU. — The 
property oia 



penonal] 
left ondi 



of anypeisou deceased, 
. i of by deed or will, is 
divisible among his widow, shoold he 
leave one, and ms next of kin, inthefol- ' 
lowing order: — L Children, grandchild- 
ren, ^reat-^randchildren, Ac. The next 
inheritors, in the absence of t^ieae, are. 



ii. Father; — if none, mother, and bro- 
ther* and tisEera, and their children (but 
not their grand children) ; iii. His grand- 
fathers and grsndjDOtherB ; — if none, iv. 
His uncles and aunts ; — if none, v- His 
lusins, and great-nephews and nieces. 

1500. If the Drckabid lbavb i 
Widow, but no child or children, one 
half of Ms personal estHle will fall to 
his widow, and the other half will be 
diciaible among the next of kin. The 
fiither of an intestate without children 
is entitled to one half of his estate, if 
he leave a widow, and to the whole if 
he leave no widow. Wlen the nearest 
of kin are the mother and the brothers 
and sisters, the personal estate is divi- 
sible in equal portions, one of which will 
belong to the mother, and one to each 
of (he brotheiB and aisters \ and if then 
beehildren of ttdeceased brother or aiatcr, 
an equal portion is divisibU among each 

1501. WiLLo, TO BB Valid, can 
only be made by persons at or above 

the age of twenty-one, and in a sound 
slate of mind atuie time of making the 
last win and testament ; not attamted 
of tieasonj nor a felon; nor on outlaw. 
A female must he unmanied, unleaa the 
win it made by the consent of her hus- 
band, which cmuent must be expressed 
by some other deed or will, espeoiallT 
executed in her favour by her hushand. 

1002. Ho Wnj. K ViLiD uBi.Eas 
IT IB IN WarriHO, signed at the foot oc 
end thereof by the testator, or by some 
other person in his presence and by bis 
direction, ijid aucn aianature must be 
made or acknowledged oy the testator, 
in the presence of two or more wit- 
nesses, all of whom must be present at 
the aama time, and such witneHes must 
attest and subscribe the will in the 
pitaence and with the knowledge of the 
testator. 

1808. A Wiu. OB Codicil ohcb 
iciDB cannot be alttned or revoked, 
unless through a similar formal process 
to that under which it was made ; or by 
•ome other writing declaring an inten* 
tion to revoke the same, and executed 
in the manner in which an coigiual wiB 
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ia reqnaed to b« executed | w b; tfac 
Imming, tesrmg, or otherwiM tlestra?' 
ing the same by thetestitot^'orbyMmc 
pecBon in Hi preaenee and by his dine- 
tion, with the iutentioii of TOyoking the 



lfi04. No Till ob Codich, ._ 
any put of either, that has once been 
reToked bv an; or &U of these actk, can 
be reviYea again, oolegs it be BxeenCed 
in the manner that a &eehwi)lor codicil 
is requiied to be. 

IBOS. AxTinATIONB IK 'WlLLS^OX 

CoDiotu require the ugnatute d the 
testator and of two witnesses to be mode 
upon the mai^in, or upon some other 
port of the wiU, i^poaite iT'neer to 
the alteratiaa. 

1506. Etbst Will h, abtosed 
by the sabsequent mairiage of the tes- 
tator or teatatriz, except a will made ht 
the eierdae of a power of appointment, 
when the property appointed thereby 
would not, in de&nlt of appointment, 
pass to the heir, eieoutor, or adminis- 
trator, orneit of kin of the testator or 

1507. Thbeb BBiKa ko Btuip: 
DuTf , or tax, oil a will, itself, it Aoidd, 
be written on plain pdrchinentorplqier.' 
Nor ia it neceaaat7, though uwaysi 
advisable where means are aoffinent,: 
(o employ a profinaisnal adviseT toi draw 
up and complete the exeoutiDn of a; 
wiU. 

IfiOS. Ir IT B9 ntmniBD to awk 
A. LaoAor to an illegitimate child, th^ 
testator must not claas him with the 
lawful children, or deaignate him dmply 
as the child of hia niputed parent^ 
whether Either or motiier, but must de- 
scribe the child by name as the reputed 

child of or , so as to leave no 

doubt of identity. 

IROQ. 'WbABINO AFFUtEL, Jbwblb, 

&c., belonging to a wife are conaidered 
in lav her " paraphernalia ;" and 
though liable for the husband's debts 
while living, cannot be willed away 
from her by her husband, unleaa he 
witla to her other Ihinga in liau thereof, 
eipiesiing such intenuon and deiire in 
the wiU. !Che vile may then make her 



choioe whether she wiU accept the sub- 
stituted gilt, or remain posaeased of 
wiiat the law declares her entitled to. 

1510. Whsbb Pkofertt is Cok- 
amiKABLE, and of different kinds, — or 
OTen where inconaidBrable, if of different 
kinds, and to be disposed of to married or 
other persons, or far the benefit of child- 
ren, fbr chadtua, Dr< truitsof any descrq»- 
tioDj it is absolutely iwceMai^ and pro- 
per that a qu^ifted l^;sl ad,*iser should 
anperintend' the eieoatiott of the wilL 

ISU. iWaBN A Fbmon has RB- 

MLTBD^DFOHi'MAklNO A WlLL, he 

ahoi^ select &om amone his friends 
peMons of, trust to becomebis eieeutmv, 
and ahiiuld.Qbtain.thdr oooaent to act 
And it ia ' advisaUe that a duplicate 
copy of the will sbauld be entrusted to 
the executt»:or e^ibulois.. Or.heshould 
Otherwise dc^Kisit'a copy of Wa will, or 
the oviginsl wiU; ' in^the offiW'provided 
b]' ths^J>robatB Court fir .the safe 
ouslody ot wills.. ■ 

1S12. The followimo o a suflb 
FoBU OF Will :— This is die last will 

" testament 'of J— ^B— , of T 



whataoarer and . wheresoeTer, and of 
what nature -and quality soevei ; and I 
hereby apptunt her, the said Mary B — , 
sole exacutiiz of thia my will. In 
witness whereof I have hereunto set my 



hand this twentieth day of January, 

londred and aii' 

John B— 



e thousand eight h<m 



Signed by tlie said Jdm B-~ 

esence of ua, present at the same 
._ne, who, in his presence, and in the 
presence of each other, attest and sub- 

ribe our names as witnesses hereto. 

John Williams, 16, Oxford Street, 
Westminster. 

SKNitT JoNiH, 19, Begcmt Stieet, 
Westminater. 

1S18. Othbe Forks OF Wills give 
particiilar legooiea to adults, or to 
mfanta, with directioo for application 
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and then boil until they nre clsar. 
Stand for two ixjt in the syrup, then 
pat into A thill cuidyi and scald them 
in it. Keep tvo days kngcr in the 
randy, heating them eaoli day, and thei^ 
lay tliem on ^auea to dry. 

1531. Freserred FeacliM.< — 
Wipe and pick thB!fnut,andJiaTe ready 
a quarter of the weigbt of fine eugar in. 
powder. Put the fruit into an ice-pot 
that Bhnts yeiy close ; throw tbe su^ar 
over it, and then corer the btdt with 
brandy. Between the tup and aover of 
the pot put a doublel pieeo of grey 
paper. Set the pot in a aancepan 
of water till the biaady ia us hot ai 
TOD can bear to put your finger iato| 
but do not let it boiL Pijt the fnii( 
into a j*T, trad poui ou tlie brandyJ 
Corer in same manner as^Kaerrce. i 

1632. Brauctr F«acbm.— Dkv 
them into a weak boiliiig lye, i uiiti| 
ihe akin can be wiped o£ . Hahe a 
thin ayrup to cover. 'them, boiliantil 
the^ ore soft to the . ^ger-nail ; make 
a nch syrup, and add, ^ter they come 
troiB the fire, and while hot, the same 
quantity of iWdy as syrup; The fruit 
must bo corered.. -j. . ■ .1 

1S33. Preoerred Flnma.— Cut 
your plums in half ((hey must not be 
quite ripe), and tsie out the stonee^ 
Weigh Uie plums, and allow a pound of 
loaf sugar to a pound of fruit Cnu^ 
tbe stones, fake out the kernels, and 
break them in pieces. Boil the plums 
aird kernels verj slowly for about 
fifteen minutes, in as little water as 
possible. Then spread them on a large 
di^ to cool, and strain the liquor. 
' Next day add your syrup, and boil for 
fifteen minutes. Put . into jars, pour 
Qie juic« over when warm, and ti« 
them up, when cold, with brandy paper. 
— Plums for common uas are v^ good 
done in treacle. Put your plums info 
an earthen Tessel that holds a gallop, 
having first slit each plum witli a knife. 
To three quarts of idnins put a pint of 
treacle. Cover them over, uid set 
them on hot coats in the chimney 
comer. Let them stew for twelve 
hours or more, occaaionally stining^ 



till the next spring. 

16S4. To. Preeerve X«ni<m«, 
Wliole, for I>e»ftert. — Take six 

fine, frasb, weH-shaped lemons, cut a 
hole just lOund the stalk, and with a 
luaiTow-spoon scoop out the pips, and 
pnsseut the juice, hut leave the pulp in 
the lemons, Put them inta a bowl with 
two or three quarts of spring water, to 
steep out the bitterueu. Leave them 
three days, changing the water each 
day ; or raily two days if you wish 
them to be very bitter. Strain the 
juice M soon a« squeezed out, boil it 
with one pound of loaf sugar (eetting 
the jar into which it was stramed in 
a pan of boiling watw fifteen or twentr 
minutw) ; tie it .up, guiti hot, with 
bladder, jmd set by . tjU wanted. Taste 
the water the lemons are lying in at the 
end of the Ijurd day ; if not bitter, lift 
the lemons out into a china-lined pan, 
pour the water through a s&ainer upon 
them, boil gently one or two hours; 
set by in the pan. Boil ngaia next day, 
lUntil so tender that the besd of a largo 
needle will easily pierce the rind. Pot 
in one pound of loaf augarj make it just 
bdl, sod leave to cool, ^ext day boil 
tbeqTup,.4ndpour it on the lemons; 
add one pound of sugar, and hot w 



pour on them again every day for a 
fortnight, then every three or four days, 
adding gradually three pounds of sugar. 
When tLe lemons look clear and bright, 
boil the eymp . pretty hard, add the 
lemon juice which had been set by, just 
bml, Bkim: put the lemons into Jars, 
pour the syrup Qpim them, and tie up 
the jars instantly with bladder. 

1636. Freserved Oinger. — 
Bcsld the young roots till they become 
tender, p^ them, and place in odd 
water, fretjuently changing the water ; 
then put mto a thin syrup, and, in ft 
few days, put into jars, and poor a 
rich syrup over them. 

1538. To PreHrve Eggs.— It 
has beoi long known to housewives, 
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tliat the great aearet'of pnsertuia eggi 
fresh ia to place the taall end down- 
wards, and keep it in that poiition — 
oOier nquimtea not being neslected,' 
such u to have the eggs pnfeelly fresh 
when deposited tot keeping, not allow- 
ing them to becooie wet, uejong theto, 
cool in wiuTD wesHier, and avoiding 
freenng in winter. Take an inch bonrd 
of convenient aize^ say a foot wide, asidi 
two and a half feet long, and bore it 
full of holes, each aboct an inch and a{ 
half in diameter ; a board of this ' 
may have Bre doien hides bored 

«... Then nail stri 

iches wide romu 
«l«dge.i Boordisa 



the shelves of a oapboard'in ai cool cel-i 
Isr. The only piecanljan oecMsarv is 
to place the eggs as fast'Mthey are W 
in these holes, with the snull rad'iiowa-i 
wards, and they will ke^ for n<atthi 
perfectly &EBh. The great adrimtaga 
of this plan is the perfect case ■ with 
which the fresh eggs are packed, awayl 
and again oUsuied when wanted..' < A 
carpenter would makesiuflti a boindfor 

B Pbb. 

BBttvnio Eeoa. — The -»T6nU ■■ aiodei 
recoDuaended fbr presorving «ggs nay 
length of time >re not uwnyi soc- 
cesniil. The egg, to be .preserved 
well, ihould be bpt at a tempeiaT 
tute so low that the idr and floidi 
within its shell shall not ba brought 
into a decompoidag condition;, and, 
at the same time, the air ontaide of 
its shell should be eulnded, in eider 
to prevent its action in any way 
npon the egg. The following mixture 

_ 1 that 
t he eould keep eegs 
two years. A part of-fala campodtioa 
is often made nse of-~perhsps..the 
whole of it wonld be b*tter. nit into 
a tab or vessel one bushel of quicki- 
lime, two pounds of salt, half a pound 
m of tartar, and mix the same 
', with u much water as will 
~ a composilion, or mixtnte, to 



redn^ t! 



that it will cause an 
a^ pnt into it to swim with its top 
just above the hquid i then place tlM 



giun arable to the shells, and after- 
wards packing them in djy charcoal 

' ISSg. Bad Butter may be im- 
proved greatly 1^ dissolving it in 
Oioroughly.hot water ; let it cool, then 
skim it on^ and chum again, adding a 
htUe good salt and sugar. A small 
portion can be tried and approved be- 
.fore doing a luscrquantitf. Tbewater 
should be merely -hot enough to melt 
the butter, or it will become oily. 
. IMO. BAndd Butter. ~ Thia 
may be restored by meltinKitina wat^ 
bat]],- with .some coarsely powdered 
animal ' charcaal (which has been 
tharoogblv siflod £inn dust), and 
atmin^ throogh flanneL 
.n>.lS41. .B^tButt«r maybe fresh- 
ened, by DhnmtBg. it with, new milk, 
intbkpnqwrtjtm of a pound of butter 
to. a quart «f milk. . n:est the bnlter 
in all respects in chuming as fresh. 
Cheap earthenware chums for domestio 
use m^uboMhad at any hardware 

^B43. To.Presarre KiUc— Fh>- 
vide bottles, which must be perfec^ 
clewH sweet, .and dir ; draw the miu 
&oin the oow intoithe bottles, and aa 
tiler are fllled, immediately cork them 
well up, asd&sten the ooclis with pack- 
thteadoTwite. Ibm spread a little straw 
at the bottom of a boiler, on which 
place die bottles, with straw between 
theoi, .until the boiler, contains a suf- 
ficient qnantit^. Fill it up with cold 
water ', heat the water, and as soon as 
it begins io heal, draw the fire, and let 
the whole gcadually cooL - When quite 
cold, take out the bottlee and pack 
them in sawdust, in hampers, andatow 
them in the coolest part of the house. 
Milk preserved in this manner, and 
allowed to remain even eighteen month* 
in bottlee, will be as sweet as when 
Gut milked ftnm the cow. 
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» IB ttanauiM lo 

Tinegar. His ilioDgeit BDjUng-^dne^ 
gar of whitB Tina ahnud lidw^rii^ 
uaed forpiokiM; «Bdfbr,vUte|)idtlM, 
USB diadlled viiugsr/, Ihit. mithod 
we recomnnad foe all si<di Ti^etaUw 
U, hahg l^ol tinauciTs% da 'not ■»• 
quire the addition . of :ffpu)^ 'Snjd'lQftli 



rmiiAi 



gartio, md ^mlota. lEMf M ths jw 
vith best Tinegar, fill them up wilb 
the 7«get*blM, tail, tie d*mi.4Biti£' 
diately with bladder audi Itet^tas. : One' 
a4vuita^ of thill '^UL ill tfaatthaM 
whe gmw DMlHTdiiwi, .itdijb-ped% 
and to Jtoth, iit Ihjnrrovag fatdsMi 
mar g*ttiar tium Awu .day.-b( 4^,- 
whee thMr «ri ' io) proper 

^wlh. Tlug Mh iMRM 

if ^klod totb . of s.BLM, 

whusltcwt Boaj ad i£ Haej- 

bB poUed aa Ime. .XkB 

<»uoii« ttunuil Ihe^iiw-^ 

gar as &«t u pntled; -Bub bmuw ihair. 
colour- !Ilifi hoHuadiA /shoiild b«; 
Bcntped a little outiidi^. And. rat up..ia 
rounds hsil oa inch deep. GaXbM 

piekawBy-a tlk,.«ndJUa^ 

and isjomd i : -droQ- tham 

in cold Tin ma^ be . kefi 

in aalt.anl [UgtbolMuie 

whenever it faegina tn &inMit ; but Uui 
YJ'VWir ia.bett^i . r i. -■ i.- 

ifiJ(K In Sbcond Miaat» «i 
FieKuNn is .tlii^ ef haetmg lii 
and i^M^ Aid pooilnr ^Ikuil W' 
the Tegettibleato be/piddsd, mhtchlM, 
previoualy predated 1^ apnaUingiriUi 
•ait, ei immesmg ia bme. Do net 
boil the vinegar, ibr-if eo'ilfl^treBflth. 
viU ev^Mratd.- Put ifae-T^MfBc mi 
Bpice iaio a jar, bBi% it dawa li8''''jV 
tie a bkdider oror, andilsttt il^don 
Hie hob ornn a bivet bf itSie leide. Af 
tiie &ie for threa Or ' foar .da.ys ; ehaka 
it well thies or four timaa a ^^. TUb 
metliod may be applied to gheriuiu, 
French beana, cabbage, bnieol% nnili>- 
Ooweia, osioiu, and ao fot^. 

16S1. TsaTHmoHBTBODorPnTK- 
VMt la when the Tegetablee •>• in 



tim AM ahVibow. ESI 

ereotet oclen d«gt«« done over the fire. 
Wahtutai actidKiKea, aHtohoke bottoms, 
and ibeetriMta are. dvne thuit «[>d aome' 
tiMe* «aiaw ani canlifloTcra. 

una.. SaaitaB SauiB.'-the beat 
aort fbr thia puiyan are nrMte niBiien4 
Ibay^ant Tf^.^tette, laog-beaa^ but 
Aeuidibe |«Uered quite purngr befi?Te 
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— .... ... it hwgine bya bttof 

lind, whicb u to< wnte as 6 bio^iM 
abox.-lidi wili ft mMTOViapMB''oocai 
out all the Keds,' sad fill llwfiiDtti»itb 
equal parts of jQUrtardiiseed, growid 
pepper, and ginger, or fitur of'lmuUH 
uul«sd of ;toe Medi^ttod tvu WntJUM 
dovee of garlic,. Thalid'whicIl'BiicUM 
the spice ma^be >etr6d..dov7>.iKitiid, 
by.Tunning a:viilte tbreadjUiAugliAti 
ciuiamW uDdj llirau^ -Jliei.l^-.theli', 
after tying it,togeUMi><citt'Qff A»«ndL 
The pidde .ina;.^b»^pi^Sr^iKitki^ 
gficca diraatedj to cuqujiibb»,'Cn!twilli 
the foUowmg, whiohj i\»mn^„atw>t 
Teaembhuice : to/ the olbdiaii netiicdt-e^ 
To aachquortofi^wn^tB!: 



together.widi a. lairge.fflbefi^bE^n^Bd 
oil; shalpta tw<voug<ieft'Ai)d>gariicliuf 
an omc^ sUoe^; «Mp-th«ipioa<ai -tiU 
Tiuegaraa beft«e4iTeotediiaadjput':tiw 
TegetabJesjuMo>it hM.. 'nr,uii:. "u ~ivi- 
1S&7. BbmosI' DHJiBAqiafDoiTOi.' 
— Chogse BU(4 uoarar&dtj «acli«f 
fulldse; cut ■aray«l).,theuleitTe«i?«d 
para Uie itslkiipull ava^ilie'&iwen 
by bnnehoa, st«ep'iin htin*' two^^yi, 
then drain tltem, wi^ >Iheiiir.di7v and 
put them into hot pi^le;<.or merelr 
Infuse for . three days throe ounc^ 
of cuny powdM in eTsry quart ' 

1008. W.iUnjTttrtT'B^'pwtieolar-.ia 
obtaining them exactly id: 'the .proper 
season 1 if they go beyond themiiule 
of July, there is danger of their becom- 
ing hard and Toody. Steep, thwn a 
week in brine. If they are wantedW 
be soon ready for use, [oiok them with 
• pin, or nin a lartUng-^ sereral times 
through them; but if they are not 
iranted in haste, tiiis method had better 
be left alone. Put them into a kettle 
of brine, and cive tJiem a gentle Binuner, 
then diain them on a nere, and lay 
them on fish drainers, in an airy place, 
nntil they beoome black ; then nuke a 
pickle of Tinegar, adding to every 
^uart, blaok pepper one ooooe, ginger, 



wiieAiilhe LvqjBuuuHi BIB. 'iwHu, m 
bbl-Jonaa 'til hm,' vrahiut pickle _ 
pactundar; boil'iMip,'aUowtng to each 
ifiivtt 'fbidiWiii:' B^ehovita'clKqiped 
MM^^and B'laigd tride^iXwlM of dift- 
kt^ tdao^«liapMd.'<.ii Let it-statid a fcv 
dwaptSbFitii* qbit»'«laa)', 'tliMi pour 
«flBi*l>«n)K iiiIt^iswiaxGdlmitBtOTe 
^udi fikhadiM, ish, and TSrious other 



ptlrpoMiL'ii 



... . iKobiiv. — Boa or bake 
^tly an^ theT" are nearly done ; ac- 
oerdingfitoithe liie of- tile root they vill 
xeqairaifioBi an houiand a half to two 
haETs';od9in tbemr and when they begin 
to c^ipeU an^eMPiltdket half an inch 
tMck^ then^ntt'tham into a pickle com- 
posed of blaok pepper and allqnce, of 
eaidD one oittiid (-cissar pomided, hnee- 
ladishJaUcedi and'iait/:ol(«a«h half an 
oni^ tstawy^fwrt oE'niiegai', steeped. 
Two dapdcnnM aoijleiiddedto'a qnstt, 
br ijDB AfmAtn[ of --csyieiuiei 

. 'lB60u'^&KnbwssBi>-^i.Gather young 
artiahokea^BB'aaciJ s» formed;' throw 
flKinr intirtboili^^jnba, and let them 
boH^ tjM Miaoiw;! drain. ^pm; when 
C^iana'drf,'fbilhtfM4njaM,WlooTer 
■iHijii.\ikKgUi^^iepaiei>aM ueAoa the 
Ihii^ -'but l^ei -only s^oes employed 
diouIdi'Wt gJilgir, mace, and nutmeg. 

'■lS61.'AanoaoKK Bottoms. — Seleot 
fult-grown artichokes and boil them ; 
noti sb.tmuch as for eating, but just 
untdl the learea can be pul^ ; remora 
them and the choke ; in taking cS tita 
atalk, be careful not to break it off so as 
to bdnK atfay any of the bottom; it 
would be better to pare them with a 
silver knife, and leave half an inch of 
tender st^ coming to a point ; when 
cold, add vinegar and apise, tbe same as 
fix artJchokes. 

1B6S. McBHBoOMs, — Choose srosU 
white mushrooms ; they should be but 
one nishf s growth. Cut off the rootg, 
and rub the mushroomB clean with a bit 
of flannel and salt ; put them in a jar, 
allowing to every quart of mushjooma 
one ounce each of salt; and ginger, haQ 
an ounce of whde peeper, e^^t bladu 
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of mace, a ba;-leaf, a atrip of lemon 
rind, and a wnieclawful of tbarrj ; eoner 
the ju- close, and let it atand on1lieliol>! 
or on a store, lo u to be thorougUyl 
heated, and on the pdnt of boiling ; so ' 
let it temain a da; or two, till &b lujuor ' 
is ahBOrbedby the muiQiroomi and sjdcea; I 
then cover them with hot vinegar, dose ' 
them again, and etandtill it jutt comes 
toabofl; then taie them away from the 
fire. When they are quite colli; divide 
the muehrooms and apice into - iride- 
moothed bottles, fiE them up with the 
vinegar, and tie them over. In a wWk'i 
time, if the vinegar iita ahrun^ bo aa 
not entirely to cover the mnaonMmi, 
add cold vinegar. At'tbetep of.eoah 
bottle put a teaapoooful ' <J' aalad. ot 
ahnoodoit; Eork cloM, and dip- in botUe 

1B63. Sakfhihb. — Oittbe Mft ooatt 
this ia merely pKierved in irateiv'or 
equal parti of aeo- water, and vhugar] 



but «i 

preaent lo inland parts, the best way of 
managing it under each circumaCancea 
ia to steep it two daya in biioe, then 
drain and put it in a utfnie jar covered 
■with vinegar, and having' a lid, over 
which put thick paste of flour and wat^ 
and set it in a very cool oven all nifeht, 
or in a warmer oven tUl it nearly but 
not quite boils. Then let it atond on a 
warm hob for half an hour, and allow it 
to become quite cold before the paate is 
removed ; then add cold vin^or, if any 
more ia required, and aecure aa other 

lfi64. Indiait Pickle. — The vege- 
tables to be employed for this favourite 
pickle are amall bard knota of white 
cabbage, aliced; cauliflowers or brocoli 
inflakea; long carrots, not larger than b 
finger, or lane carrots aliced (the farmer 
are fir preferable); gherMns, French 
beana, small button oniona, white 
turnip radishea half grown, rodiah- 
poda, shalotg, yonng hard apples ;, green 
peaches, before the itones begin to 
form ; vegetable mairow, not larger 
than a hen's egg; small green melons, 
celerv, ahoota of green elder, horee- 



garUc. Aa atl'these vegetsblea do not 
aome - in :BeasoH together, the best 
method' is'to'lMpara a large jar of 
pkUe atiOGh'tuia of the year aa moat 
of the thinge nay beotitiUtied, tod add 
theotheifffiUu^ewiemseMOn. Thoa 
the 'piekle -tM be nearly a year in 
mskijig, and ought < to 'atand another 
year before 'titnig^ whan, if prc^erly 
managed^' it will' be excellent, but will 
keep and continue te'lmpntve for y^eon. 
For preparing t^ several vegetaUes, 
the aatne directiom maybe observed as 



F(7 the piokle:^-~^'iag«iiilnofthebest 

white wine vinagaradd aJttlmw aaaixf, 
flour of mustard half a poQlid, turmeric 
two ounces,; white ginger aliced three 
ouncea, cloves :<me ~ounoe, mace, block 
peppBf^ long pepper, white pepper, half 
on ' ounce each, cayenne two drachma, 
sholots peeled four ounces, garlic peeled 
two ounces; steep the apice in vmegar 
on the hob or triVet for two or three daya. 
The mustard and turmeric must be 
rubbed smooth vitb a little cold vine- 
gar, and stirred into the rest when aa 
nearboilingsspessible. Buch vegetables 
as are ready may be putin; when cayenne, 
nasturtiums, or any other vegetables 
mentioned in the flnt method of pick- 
ling come in season, put them in the 
pickle as they are ; any in the second 
method, a small quantity of hot vinegar 
wifhout spice ; when cold, pour itofi', and 

Eut the vegetables into the general jar. 
f the vegetables are greened in vinegar, 
as Freni£ Vans and gherkins, this will 
not be so necessary, but will be an im- 
provement to all. Onions bad better not 
be wet at all ; but if it be desired not to 
ha ve the full flavour, both onions, eholats, 
and garlic may be sprinkled with aalt 
in « ouUraider, to draw off all the strong 
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agned to represent uiwird ponty ; but 
they an at the Bame time calculate for 
the preserration of health. 

leaS. HowsTiK wanuicAL these 
vuhingt nut; appear to BOme, few 
things would seem more to prevent 
flinfnmli than a proper attentum to many 
of them. 

1629. ViRBBTiBrFiRBOK, for ex- 
ample, after handling a dead body, yieit- 
ing the aiclc, £c., to wash before be 
went into company, or sat down to 
meat, he would nm less hazard either 
of catching tha infection hiuLaelf, or 
communicating it to others. 

1630. FafauENT Wabuino not only 
reuioTeB the filth wbich adheres to the 
skill, but likewise promotes the perapi- 
mtion, braces the body, and eaUyeoB 

1^1. £vsH 'Washino the Feet 
tends greatly to preserve health. The 
perspiration and dirt with which these 
parts are frequently covered, cannot &il 
to ohstmct their poce«. This piece 
of cleanlineas would often prarent cdda 
and fevsra. 

1632. Wma Fboflb to Bathb 
their feet and hands in warm water at 
night, after being exposed to cold or 
wet through the day, they would seldom 
eipeiience any of the e^cts &om these 
causes which often prove latal. 

1633. Ik FucBS where great num- 
bers of sick pei^le are kept, cleanliness 
ought most rehgiously to be observed. 
The very smell m such places is often 
sufficient to make one sick. It is easy 
to imagine what efffect that is likely to 
have upon the diseased. 

1634. A Peobon in Health has a 
greater chance to become sick, than a 
sick person has to get well, in an hos- 
pital or infirmary where cleanliness is 
D^ected. 

1636. The Brutes themselves set 
us an example of cleanliness. Most of 
them seem uneasy, and thrive ill, if 
they be not kept clean. A horse that 
is kept thorougbly clean will thrive 
better on a smaller quantity of food. 
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sufficient proof of the necessity 
of cleanliness. How le&eshed, hair 
cheerful and agreeable does one ltd 
on being washed and dressed i espe- 
cially when these have been long 
n^ected. 

1637>BnpsHi0BCLBAnLinzss sooner 
attracts our regard than even flneiy 
ItseU; and often gains esteem where (h!e 
other fails. 

1638. Ikfluencb op Clbanli- 
ss. — "I have more than once ex- 
pressed my convictiOD that the human- 
izing ijifiuence of habits of cleanliness, 
and of those decent observationB which 
imply self-respect — the bt»t, indeed tie 
only foundation of respect for others — 
has never been sufficiently acted on. 
A clean, fresh, and well-oraered house 
exercises over its inmatea a moral no 
less than a physical influence, and hu 
a direct tendency to make the raemb^ 
of a family sober, peaceable, and coO' 
siderato of the feelings and bappineaa 
of each oth«r ; nor is it difficult to 

connection between habitual 
feelings of this sort and the formation 
of habits of respect for property, for 
the laws in general, and even for ^osa 
higher duties and obUgations the ob- 
servance of which no laws can enforce." 
—Dr. Southicotid SmilA. 

1639. Exercise —Esercise in the 

rn air is of the first importance tD 
human frame, yet how many are 
deprived of it by thsiroi 
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Females with ^nder means are for the 
most part destined to indoor occDpa- 
lions, and have but little time alloUed 
them for taking the air, and that Uttle 
time is generally sadly encroached upon 
by the ceremony of dressing to go ouL 
It may appear a simple suggestion, but 
experience only will show how much 
lime might be redeemed by habits of 
regularity ; such as putting the shawls, 
cloaks, gloves, shoes, clogK, &c., Ac,, 
or whatever is intended to be worn, in 
readiness, instesd of having to search 
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itself up, u if not ufraid to look the 
world in the lace, and the cheat by all 
means be allowed to expand. At the 
■ame time, ereiything like etrutting 
or pompoaitj tnant be carefully avoided. 
An eaiy, iinn, and erect postu: 
stone oeainible. In walMng, 1 
neceBaaiy to b«ar in mind that the 
locomotion ia to be performed entirely 
by ^ leg*. Awkward persona rock 
from side to aide, helping fbrward each 
leg alletnately by advancing the 
haunchea. I'lug ii not only ungraceful 
but fatiguing. Let the legs alone 
advance, bearing np the body. 

16B4. Utility of Singing.— It 
is aeaerted, and we believe with some 
truth, that singing is a corrective of the 

plaints. Dr. SuHh^ an eminent phj- 
■icJan, observes on Uii» subject, —-"The 
Germane are seldom afflicted with 
consumption ; and this, I believe, ia in 
part occasioned by the strength wHch 
their lungs acquire by eiercieing them 

essential branch of their education. 
The music maater of on academy has 
fumiahed me witb a remark still more 
in favour of this opinion. He informed 
me that he hod known several instances 
of peiaons who were strongly dispoeed 
to consumption, who were restored to 
heallh by the ezereise of their lungs in 
Miiging." 
16S5. The Weatber and the 

Blood.— In dry, sultry weather the 
heat ought to be counteracted by 
means of a coaling diet. To this pur- 
pose cucumbers, melons, and juicy 
iniits are subservient. We ought to 
give the preference to snch alimentary 
substances as lead to contract the juices 
which are too much expanded by the 



belong all sorts of salad, lemons, 
oranges, pomegranates diced and 
ninkled with sugar, for the acid of 
is iruit is not so apt to derange the 
BLomachaithst of lemons: also cherries 
and strawberries, curds txitned with 
lemon acid or cicsm of tartar^ cream 
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of tartar dissolved in water ; lemonado, 
and Ehenish or Moselle wine mixed 
with water. 

ieS6. How to get Bleep.— How- 
to get sleep is to many persons a matter 
of high importance. Nervous persons 
who are troubled with wakefulness and 
excitability, usually have a strong ten- 
dency of blood on the brain, with cold 
extremities. The pressure of the blood 
on the brain keeps it in a stimulated or 
wakefiU state, and the pulsations in the 
head are often painful. Let such rise 
and cboib tbe body and extremitiea 
with a brush or towel, or mb smartly 
with the hands, to pmnnite circulation, 
and withdraw the excessive amount of 
blood from the brain, and they will 
fall asleep in a few moments. A cold 
bath, or a sponge bath and rubbing, or 
a good run, or a rapid walk in the open 
air, or going up and down stairs a few 
times just before retiring, will aid in 
equalizing ciicnlatiDQ and promotiDg 
sleep. These rules are simple, and easy 
of application in castle or cabin, and 
may minister to the comfort of thou- 
sands who would freely expend money 
for an anodyne to promote ' ' If ature's 
sweet restorer, balmy sleep ! " 

1657. EarlyBismg.— Dr. WilBoii 

Philip, in his " Treatise on Indigestion," 
says; — " Although it is of consequence 
to the debilitated to go early to bed, 
there are few things more hurtfnl to 
them t'"'T' remaining in it too long. 
Getting up an hour or two earlier oi^en 
gives a degree of vigour which nothing 
"'"" con procure. Foi those who are 
much debilitated, and sleep well, 
the best rule is to get out of bed soon 
after waking in the morning. This at 
first may appear too early, for the 
debilitated require more sleep than the 
healthy; but rising early wilt gradu- 
ally prolong the sleep on the succeed- 
ing night, till the quantity the patient 
enjoys is equal to his demand for it. 
Lying late is not only hurtful, by the 
reiaxatian it occasions, but also by 
occupying that part of the day at which 
"lercise is most bcneflciaL" 
1966. Appetite. — Appetite {a &«• 
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quentlj lost throuBh eiceniTe n 
ttiianluiis, food taken too liot, • 
taiT occupation, ooMdreoeag, liver dis- 
or^, and WMit of change of air. The 
first endeaTOUT ihould be to ascertain 
and rainoTethe cause. Change of diet 
and change of air will frequently be 
found more beneficial tlian medicines. 

1669. Temparanoe.— " If," ob- 
serreB a writer, "men lived onifonnly 
in a healthy climate, were possessed of 
strong and vigoiouB finmee, were de- 
scended from healthy paronts, irere 
educated in a hardy and active manner, 
were posseased of excellent natural die- 
positiona, were placed in comibrtable 
■ituations in life, were engaged only in 
healthy occupations, were happily con- 
nected in mairiaee, and kept uieir pss- 
Bons in due subjection, there would 
be little occasion for medical roles." 
All thin ia very excellent and desirable ; 
but, unfortunately for mankind, unat- 
tainable. 

1680. Man hcbt bb SoKBTHDia 
MORH TfiAN ilxn to be able to connect the 

' — to consolidate this lummam ^Hum 
of earthlT felicity into one uninter- 
rupted whole ; for, independent of all 
regularity or irregularity of diet, paa- 
aioDS, and olier subtunary ciniim- 
stances, contingencies, and connectiona, 
relative or absolute, thousands are 
viailed by diseases and precipitated into 
the grave, independent of accident, to 
whom no particular vice could attach, 
and with whom the appetite nevec 
overstepped the bound^ies of tem- 
perance. Do we not hear almost daily 
of instances of men living near to and 
even upwacda of a century f We can- 
not account for this either ; because of 
Buch men we know but few who have 
lived otherwise than the world around 
them ; and we have known many who 
have lived in habitual intemperance ibr 
forty or fifty years, without inleimption 
and with little apparent inconvenience. 
leai. Tna Assertion has been 
HADE by those who have attained a 
great nge (Parr, and Henry Jenkins, 
for instance), that they adopteii hq par- 



ticular arts for the preservation of their 
health; congequentiy, it might be in- 
ferred that the duration of me haa no 
dependence on manners or customs, or 
the qualities of particular fbod. This, 
howerer, ia an eiror of no common 
magnitude. 

1663. Pbajants, liiBOTnatBit, and 
oTHBa Sasd-wobkihq Feofle, more 
especially those whose occupationa re- 
quire them to be much in the open air, 
may be considered as following a rega- 
lated syatem of moderation ; uid hence 
the higher degree of health which pie- 
voils among them and their families. 
They also observe mlcB ; and those 
which it is said were recommended by 
Old Parr are remarkable for good sense ; 
namely, " Keep joiir head cool by tem- 
perance, your feet warm by exercise ; 
rise early, and go soon to bed ; and if 
yon are mcliaed to get fat, keep your 
eyes open and your mouth shu^"— in. 
other wards, sleep moderately, and be 
abstemious in diet ;— excellent admoni- 
tions, more especially to those inclined 
irpulency. 

)63. Corpulence Hr. W^illiam 

Banting, the well-known ujidertakei to 
the Boyal Family, and author of a 
" Letter on CorpuIencE," gives the fol- 
lowing excellent advice, with a dietary 
foruse incases of obesity (corpulence); — 
i. Mfdicim.—tioiiB, save a morning 
cordial, as a corrective, 
ii. Dietary; — 

Brtakfrut. — Four or five ounces of 

bee^ mutton, kidneys, broiled fish, 

bacon, or any kind of cold meat except 

pork, a largo cup (or two) of tea with- 

' iniilf or augar, a httle biscuit or dry 

it. 

ounces of 
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any kmd of poultry or game, 
and two or three glasses of clu^ or 
sherry. Fort, champagne, and beer 
forbidden. 

I!to. — Two or three ounces of 
fruit \ a rusk or two, and a cup or two 
of tea, without milk or augar. 
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S195W. — Three or four 
ifleat or fldi tu ftt dinner, wltii a g^ui 
or tvo of claret. 

Sigktaip (if required). — A k)*M di 
two of grog, — Trhiaky, gin, or wtndy, 
— iritfiout sogM ; <w > ^aaa or two ol 
sherry. Mr, Banting adds, "Diefury 
is the prlncEpBl point in the treiitiDent 
of corpulence (ftlso in rheumstiodiBeMM, 
aSd eren in incipient paralTria). If 
proporif related, it becomes is a 
G^rtain lense a medicine. It puiites Ae 
Hoed, itrenglhena the mBscIes aed 
Ylicera, and nreeteM life if it doM set 
prolong it." • 

1664. The ATfk-jnka-Et to 

DBRTVBD PROM A HEOtTLA* MoDB 

Ltvmo, with a riewfo thepMfierTalion 
of health and life, are nowhere better 
ezemplifled than In the precepti and 
practice of llutarch, whose rules for 
this purposs axe excellent; and hj 
observing them himself, he maintained 
his bodilfWrength and mental BreuhieB 
unimpaired to a \srj adronced age. 
Oalen is a atjll stronger proof of the 
advantagea of a regular plan, bj means 
of whidi he reached tje gMiil age of 
140 Tcara, without having oTer ei- 
peiienced disease. His advice to Ule 
readers of his "Treatise on Health" is 
as follows : — "I hesecch oil perwmB 
who shEill read thia wojknot to degrade 
thcmaelves to a lerel with the brutes, 
or the rabble, by gratifying their sloth, 
or by eating and dnnking promiscuoust j' 
whatsTcr pleases their palates, or by 
indulging their appetites of every kind. 
Bnt whether they understand physio or 
not, let them consult their reason, and 
observe what agrees, and what does not 
agree with them, that, like wise men, 
they may adhere to tho use of such 
things as conduce to their health, and 
forbear everything which, by their own 
experience, they find to do them hurt : 
and let them he assured that, by a dili- 
gent observation and practice of this 
rule, they may enjoy a good ahare of 
health, and seldom stand in need of 
physio or physicians." 

■"ButiiicoiiC(>ri)iilaics."Hi>niH)ai Load. 



1606. Bwatb ia Tonth.'^I^e 
bsiaTa, kNgiatar halntSi and waM at 
attention to dla<i an ooniMa enara 
with moat yimag men, and theaa 
gnulully, but at fiiM impcrcsptiblT, 
undermiDf tlw healtb, and Wf lbs 
foundaticm tar vanoui forms of ^seaas 
in alUw tlft. It ii a very diffionlt thing 
to make young t»rsDBs oom^bend 
thi*. They frequently >it up as late aa 
twelve, ou, ST two o'clock, without 
eaperimeing aay ill cffecte; they go 
vMhout a meal to-day, and to-morrow 
eat to replation, with only temporary 
incontenloDcft. One night they will 
sleep tlBcs or four hears, and the next 
nine or ten ; or ona night, in IkeiT 
eageraeM to get away into some Bgree< 
able canpany, they will take no food at 
all, and the next, pecbapfl, will e^ • 
hearty supper, and go to bed upon iti 
These, with various other irregulaiitiee, 
are common to tbe majority of young 
men, and are, as just stated, the eaaaa 
of mucJi bad health in maturs life. 
Indeed, neariy all the ibsttered consti- 
tutions with which too many are 
curaed, ore tba remit of a ditfegard 
to the plainest piecepta of health in early 
life. 
1066, BieinfBoting Xiiqnid. — 
I a vine battle of cold water, dissolvQ 
re otmoes acetate of load (sugar of 
lead], and then odd two (Suid) otmcts 
of strong nitriu acid (aquafortis). Shako 
tho miituie, and it will be ready ibr 
uaa. — A very omall quantity of the 
liquid, in Iti strongest ibrm, shonld be 
used for cleansiBg all kinds of chamber 
utenails. For rsmoring offenaive odours, 
clean cloths thoroi^h^ moiitened with 
the liquid, diluted with eight or im 
part* of walsr, ihould be sucpended at 
various porta of the room. — In this caae 
the offensive and deletcrioua gases are 
n«utraUnd by chemical action. Fumi- 
gation in the usual way is only the 
subslitation of one odour for another. 
In using the abcm, or any odier d^- 
fectant, let it DCrer be forgottfln that 
fl^h air, and plenty of it, is cheaper 
and more eSectivB than any other 
mateiial. 
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16S7. Pi^iufecting Fmniga- 

Uoq. — Common wll^ tliree oiince*; ■ 

black maogaoeBe, oil t^ Tita^ of each : 
one ouooe ; vat», tw9 ouocw ; ooiried 

eiiok ; or Chs aeartEtieQU mtan^ed to he i 

fuougfttail, vhera siclutew |^ beeq, i 

tans be ihut ap iof na liiur or tTO, itad ■■ 

tiieq opeoed. I 

leeS, Cofito « DUinfeotant. ' 

— NumwouB eip«niMnis iriiji roastei] i 

eofiee provethat it ia the moat powe^ i 
till ineaii^ Dot imij ot roadEring apimal 

ttnd VQgelable e^u^ jnaoauOHs, but vt I 

Bctuollf ds^tFOTi^B &em, A room in i 

whicb Bieat in an advattaed iegt^ of < 

deconipiiaitioa bad b«eQ V^t hr gome i 

on an open coffee-roasler b^ng curled ( 
through it, containing a pound of coffee 1 
newlj roastod. In aoQther room, ex- 
posed to the eSuvium occasioned by ihe c 
clearing out uf du dung-pit, SO that j 
aulpburetted bydiogen and ammonia ia i 
great quantitiea could bs cbemicall; 
detected, the stench was completely re- t 
mored in ^alf a minute, on the ampLop- | 
Cient of three ounces of treab-roaated t 
co&ea, whilst the other parts of the c 
house srere permaaeolly <Ueaied of the c 
■ame smeU bj being eiinpiT travei'SBd ] 
with the a>fuie-raaatar, luthough the t 
cteansing of the dung-pit continued tor i 
aeveral hoiira after. Tba beat mods of i 
■laing the coffea as a disinfectant ii to 
dry the law bean, pound it in a nuHtar, i 
and than roast the powder pn a mode- t 
ral4y heated iion pl^te, until it asBunies ! 
a daric brawn tint, vlien it ia lit for uae. i 
Then ^iini(le it in uolu or eeaipoolt, ] 
or Laj it on a plate in the room vMaj) j 
foil Tiah to havp pureed' CoSb« acid 
orcoSeeral acta moie Kadi^Uimiaute i 
quantities. t 
'" . Charcoal as a Piftin- ] 



via, and tho greater qub^i of gases t 

and vapours, has long been known. | 

Cluucoal powder has also, daring i 

jaaay oenturies, been adTantagaoualr 1 

employed aa a filter for putrid water, i 
tlw objeot in view heing to daprive ' 



N Google 



S38 «18B FBOFUt Jk 

and&OEQ d«ad bodies oabtnxdihip, Bud 
ia other litiutiaiu. 

"Itt > Uttar to the Society of Aita I 
«]io propoaed to employ cbaiconl venti- 
laton, coDuitiiig of a thin layer of 
charcoal encloied between two t^i" 
■heeta of wire game, to purify the foul 
air which i< apt to accainulate in water- 
doMti, in the close wardi of hoapitaJa, 
and in the impun atmoephetei of many 
of the bach courts and mert-Iuies of 
large cities, all the imparities being 
absorbed and retained by the charcoal, 
while a current of purs air alone i* 
admitted into iha neighbouring spart- 

" In thit vay pure air i» obtained 
from exceedingly impure source). Such 
an amugement as this, carried out on 

large scale, would be especially 



ful 






pestiferous districta withLi the tropics, 
where the miaamata of ague, yeUow 
ferer, and similftr diseases are prevalent. 
" The proper amount of air reqnired 
by houses in nioh eituations migl 



a, containing a thin layer 
ui ixane charcoal powder. 

" Undereuch circumBtoncea, alio, pil- 
lows atuffod with powdered charcoal, 
and bed coverlets haviag the same 
material quilted into them, could not 
foil to prove highly beneflciaL 

" A tolwably tiuck charcoal ventila- 
tor, snch «• I have just described, could 
be Terr advaotttgeoDsIy applied to the 
cullT>hol«s of our common sewers, and 
to the sinks in private dwellings, the 
foul water in both cautg being carried 
into the drain by means of tolerably 
wide syphon pipes, retaining always 
about a couple of inches of water. 

" Such an arrangement would effectu- 
ally prevent the escape of an; effluvia, 
would be easy of constructiDn, and not 
likely to get soon out of order. 

" The charcoal respirators to which I 
have fll>«ady referred, and to which I 
viih to draw especial attention, are of 
three kinds. 

" The Srbt form of the renimtor is 
1 lor the mouth uone, and 
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does not differ in appearance fram 14. 
ordinary respirator, but is only half its 
ireight, and about one-fiflh of its price. 

" The air is made to pass through a 
qoarter of an inch of coarself powdered 
charcoal, retained in it* place by two 
sheets of sQvered wire gauze, covered 
over with thin woollen Joth, by which 
means its tempemtnre is greatly in- 
creased. The charcoal respirator poa< 
sesses several advantages over the respi- 
rators ordinarily in use, via. : — 

" 1 sL Where the breath is at all fcetid, 
which is nsually the case in diseases of 
the chest, under many frame of dys- 
pepsia, &Q., the disagreeable effluvia are 
aMorbed by the charcoal, so that com- 
parativelT pure air is atooe inhaled. 
This, I tbink, may occasionally exert a 
beneficial influence on diseases of the 
throat and lungs. 

" 2ndly. The charcoal respirator for 
the mouth alone will certniiily prove 
highly useful in poisonous atmoepheret, 
where miasmata abound, if the sintplo 
precaution is only observed of inspiTing 
the air by (he month and expiring it 
by the nostrils. 

" The second form of respirator is 
ori-nasal — that is, embroiing both the 
mouth and the nose. It is only very 
slightly larger than the one aJready 
described, a^ does not cover the nooe, 
at the ordinary ori-nassl respirator does, 
but merely touches its lower extrelni^, 
to which it ia adapted by meena of a, 
piece of flexible metal covered vith 
soft leather. When this respiratiw ia 
worn, no air enters the lungs without 
first passing through the charcoal, and 
any effluvia or miasmata contained in 
the atmocphere are absorbed and oii- 
dized by the charcoal. This form of 
tbe respirator, therefore, is peculiarly 
adapted for protecting the veaier 
against fevers and other inifectioua dis- 

The third fbnn of &b respirator ia 
also ori-nasol, but is much larger, and 
therefiire more cumbrous than the pre- 
ceding variety. It is intended chiefly 
for use in chemical woi^u, common 
•ewers, *c., to protect t" 
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from the douous effect of the dele- 
terious gases to irbich they are fre- 
quently exposed. 

"I am aware thatsome persons, who 
admit the deodorizing propertit 
charcoal, deny that it scte 
fectanL I would diroct the 
such persona to the following 
of fkcts :— The bodies of a full grown 
cat and two rata wei« placed in open 
pans, sod covered by two inches of 
powdered charcoaL The paos stood ' 
my laboratory aeveral years, and though 
it is generally very warm, not tbe 
alighteet smeU was ever perceptible, 
nor have any injurious effecta been 
experienced by any of the persoos by 
whom the laboratory is dBilyfreqaent«d. 
" Now, had the bodies of these a-niiniila 
been loft to putrefy under ordiiiar; cir- 
cumstances, not only would the stench 
emitted have been intolerabte, but some 
of the persons would certuoly have 
beeu strkick down by fever or other 
malignant disorders. Charcoal powder 
has been most auceessfuU)' employed, 
bath at St. Mary's and St. Bartholo- 
mew's hospitals, to arrest the progress of 
gangrene and other putrid sores. Thi 
charcoal does not rci^uirB to bo put im- 
mediately in contact with the sorea, bul 
is placed above the dressings, not unfte- 
quaotly quilted loosely iu a little cot- 
ton wooL In many cases patients whc 
were rapidly ipinlring have been restored 
tohealUL 

"In llie instance of hospital gangrene, 
we have to deal not only with the 
effluvia, but also with real miasmata ; 
for, as ia woll known, the poisonous 
gases emitted by gangrenous sores not 
ouly affect the individual with whom 
the mischief has originated, but readily 
infect the perfectly healthy wouads of 
any individual who ma; happen to be 
in its viciiiity. So that in this way 
gangrene has been inown to spread not 
only through one ward, but llrough 
several wards of tlie same hospital. 

"The dissecting-room at St. Bartholo- 
tnew'e hospital has been perfectly deo- 
dorized by means of a few trays filled 
with a thin layer of freshly-heated wood 



charcoal. A similar arrangement will, 
in all probability, be likewise soon 
applied to the wards of SL Bartholo- 
mew]a, and eveij other well-conducted 
hospital. 

" From these and other considera- 
tions, therefore, I feel perfectly confi- 
dent that charcoal is by far the cheapest 
and best diainfectaut. 

" Unlike many other disinfectants, it 
evolves no disagreeable vapours, and if 
heated in close vessels will always act, 
however long it has been in nae, quite 
as effectively as at first. 

"If our soldiers and sailoiB, therefore, 
when placed in unhealthy situations, 
were ftimished with charcoal respira- 
tors, such aa the second form above 
described, and if the floors of the tents 
and the lower decks of the ships were 
covered by a ttii" layer of fieshly burnt 
wood charcoal, I thiuk we could have 
little in future to apprehend from the 
ravages of cholera, yellow fever, and 
similar diseases, by which our forces 
have of late been decimated. If found 
ore convenient, the charcoal powder 
ight be covered with coarse canvas, 
ithout ita disinfectant properties being 
aterially impaiied. 

" The effltiency of the charcoal may 
greatly increased by makbg it red- 
hot before using it. This cau eauly be 
by heaUng it in an iron saucepan 
covered with an iron lid. 

'"'henthe charcoal isto be applied to 

imable substances, such as wooden 

Qoois, &e., of course it must be allowed 

cool in close vessels before being 

1671. Domestic Hinta.— B^y 

theJUsh of iheep that arc Jed near the 

1 more ntitriiiova than that of othiri f 

■ — Because the saline particles (sea 

salt) which they find with their green 



food gives punty to their blood snd 
fiesh. 

1673. Why don the narhUd appear- 
ed of fat in meat indicate thai it it 
young and tender? — Because in young 
animals fat is dispersed through the 
lies, but in old animals it is laid in . 
as on the outside of the Sesh. 
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ie7d. Why it iMuJaA tehile and 
ethef JItth r«i/ — ■Wliite fleili con- 
tainf a larger ptt^xiitioa of albumen 
(ainulv to the vlute of egg) t^"" tliat 
which U red. Hie ftmount of blood 
retained in tb* &Mh alfo inSneiuMfl i 

1674. S% fl« raw ofiUri mo 
whoUtome than thou that are rmokid !- 
When cooked tbej we partlj depriyed 
of ndt Tstei, wuich promotes their 
dwestioii; their Blbumea becoflia* bard 
(like hard-boiled eggt). 

1675. Whff hovt lomt ofilert aarim 
tinge ?— Thie hat been erroneouefy at- 
tributed to the efibct* of copper; but it 
ariiea &om the oyiter feeding upon 
■moll green eea-weed^ which grow 
where such ojaten are found. 

1676. (TAy u cabbage rmdtrtd mort 
tcheltiome ty beiag boiUa in two icalere f 
— Secauie cabbages c<mtain an oil, 
which is apt to produce bad effect*, 
and prevent some persons from eating 
"green" vegetables. When boiled in 
two waters, the flrit boiling carries off 
the greater part of this oil 

1677. Whg thoald hortertdith he 
Kraped for tke table only jtitt he/on it 
it required ? — Becauee the peculiar oil 
of horseradish is yery volatile; it 
quicldy evaporates, and leaves the 
TCf^ctable substance dry and iniipid. 

1678. Wig ii mint eaten with pea 
trmp /—The propertjes of mint arc sto- 
machic and antispasmodic. It ii there- 
fore useful to prevent the flatulencies 
that might arise, especially trom eoupt 
inade of green or dried pens. 

1679. iFhy it appU sauce eaten with 
pork and joott t — Because it is ilightly 
laiatire, and therefore tends to conn' 
teract the effects of rich and stimulating 
meats. The acid of the epplea also 
Bcutraliites the oily nature of the list, 
and prevents biliousness. 

1680. Why duet milk turn tour 
dining thunder itormt? — Because, in 
an electric conditioa of the atmoqJiere, 
ozoBU is generated. Ozone Is oiygen 
in a state of great intensity; and 
oxygen is a general aeidifler of many 
organic substAocea. BoUing millc pre- 
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UT, because it 



TenU ite becoming i 
eipela the oxygen. 

leai. Why doet the churning of 
eream or milk product butler f — Becania 
the action of stirring, together with a 
moderate degree of n-armth, causes the 
cells in which the butter is confined tfi 
burst ) the disengaged flit collectf in 
flakes, and ultiinately coheres in large 

1682. TThtt it the blue mttdg which 
appeari tomttimu upon thetie f—lt is « 
species of fungus, or minute vegetablo, 
which may be distinctly seen when 
examined by a magnifying glaaa. 

1683. Irhy are tomt of Iht limit of 
tirdt more tender than ethert f — The 
tenderness or toiighnets of flesh is de- 
termined by tlie amount of eierciie the 
muscles have undergone. Hence thp 

wing of a bird tJ-' -■---" "" ~' 

the leg of a bird 
the most tender. 

1684. Why deti tea frfpuntly curt 
headache J— akcaate, by its stimnlaiit 
action on the genn^ circulation, Iq 
which the biiin participates, the nervona 



1686. WhyareelBthetuftmeothma 
ikining nafacei hrt adapted for hot 
weather t — Because they renect or 
turn back the rays of the Run, which 
--B thus prevented from penett^Jng 

1686. Wh^ it loote ehihinf warmer 
than tight ertieUt of driii t — Because 
the loose dress encloses a stratum of 
1 air, which the tight dress fhiita 
for die same reaion, woollen 
articles, though not wanner in them- 
selves, sppear go, by keeping waim air 
^ar to the body. 

1887. IFhy ihoutdthe wattr pound 
upon tea it at the boiling point t — 
Because ft requires tlie tenperatnre of 
boiling water to extract the peculiar oil 
of tea. 

1888. Why doet the firitinfution^ 
I poasei! mori aroma than the iicond t 
uause the first infnsion, if 6ie water 

u«ed is at the boiling temperature, 
lakes op the easential oil of the tea, 
while the aecond water receives only 
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the bitter eibaot (applied bj the tumio 

1689. Whyiouahtad-dnuofiky- 
Km become a fair perton t — Because 
lu;ht blue is the complemsntsry colour 
of pale orange, which is the foundatdon 
of the blonde complexion and hair. 

1690. »7iy are yeUovi, orange, or 
rtd eobmre utitabU to a perKot of dark 
hair and eomplexion ? — Became thou 
colours, b; contrast with the darlc alrin 
and hair, show to the grealat adiuitsge 
tbeniBelTeB, while they eoiicli the hue 
of black. 

1691. Why u a delicate green fa- 
vewaVU to fait ibmde eompUxiontf — 
Because it imparts a rosiness to suoh 
complexions — red, it« complomentoiy 
colour, being reflected upon graen. 

1602. Whu it light great imfavour- 
able to ruddy complexiomf—'RfiiiiasB it 
increases the rsdneu, and has the effect 
of produoiDg an oreiheated appear' 

1093. Why it tiolet an unfavouraile 
colour/or e*ery kind af eompUxioHf — 
Because, refleetiiig j-dlow, they aug- 
ment that tint when it is pment in the 
•kill or hair, change blue into ^reeo, 
and pre to an olive oomplexittn a 
jaundiced look. 

1694. Why it Hue untuitable to 
brunelUi .'—Because it reflects mange, 

pleiion. 

169fi. WAy do hint veiU preitme the 
complexion r — Because ibej diminisb 
the efibct of the soopching rays of light, 
just as Uie blue glass over photographic 
sladioe diminishes the effect of oeitaiii 
lajs that would injure tho delicate 
processes of photography,* 

leee. Hinta npon Etiqnette.f 

1697. Intkodcotiom to Socjsty. 

— Avoid aU extravagance and manner- 

■ "Hoosewifs'B Keuon Vfbj," eoaUithig 
tipiwdt of l.EOO BeasoDi opon srnj lund 
ot Domenle Subject. London ; Honlnon 
ud 'Wright. 3m. Bd. 

t Sm ■■ Btiqaatta tsut SooUl Ethici." Ii. 
londoa i HooliMn and Ifiltlit. 



iim, and be not orer timid at the out- 
set. Be discreet and sparing of your 
words. Awkwardness is a great mis- 
fortune, but it is not an unpardonable 
fault. To deserve the reputation of 
moving in good societ)', something more 
is requisite than the avoidance of blunt 
rudeness. Strictly keep to your en- 
gagements. Punctuali^ is the essence 
of politeness. 

1698. The Toilet.— Too much at- 
tention cannot be paid to the arrange- 
ments of the toilet A man is o^n 
judged by his appearance, and seldom 
incorrectly. A neat exterior, equally 
tree from extravagance and poverty, 
almost always proclaims a righ^minded 
man. To dress appropriately, and with 
good taste, is to req)eot youiself and 
otliers. A gentleman walking, ahould 
always wear gloves, this being one of 
the characleriBtica of good breeding. 
Fine linen, and a good hat, gloves, and 
hoots, are evidences of the highest taste 



a visit of ceremony, an 

or a ball. The wMte or black waist^ 

coat is equally proper in these cases. 

1700. OinCBBs' Dbbsb. — Upon 
public and state occasions officers should 
appear in uniform. 

1701. Ladies' Debsb. — Ladies' 
dresses should be chosen so as to pro- 
duce an Bgreesble hannony. Never 

Eut on a dark-coloared bonnet with a 
ght spring costume. Avoid uniting 
ccdouTB which will surest an epigram ; 
Bucb as a straw-coloiued dress with a 
green bonnet. 

170S. AmuHasKENT OF THB Haib. 
—The airangement of the hair is most 
important. Bands are becoming to &cf s 
of a Orecian caste. Rindets better 
suit lively and exptesdve neads. 

1703. BxcESE OF LioB un> 
FlowBEi. — Whatever be your style of 
face, avoid an excess of l^ce, and let 
Sowers be few and chdce. 

1704. Appbopbiatehebs or Obh4- 
UBura. — In a manied woman a richer 
style of ornament is admissible. Costly 
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elegaaue foe hei-— for tho yomig girl, a 
Itjle of modest om^city. 

1706. SiMPLicmr *«> Obaob. — 
The moft elegant diest loses its ctu' 
locter if it is not 711111 vitU giabei 
Young girls have oftan sn air of con- 
straint, aod their dren seCms to pm- 
tuka of their want of ease. In speaking . 
of her toilet, a iTOman should not con- . 
vey lie idea that her whole skill etm- 
gists ih Bdjustiiig tutefiilly some trifling 
omameats. A simple Style of dress i> 
on tndicatioB of modesty. 

1T06. Clbahunksb. — The hands 
should receiTe especial attention. They 
are the outwaird mgns of genetal clean- 
liness. The same may be said of tlie 
fisce, tite neck, die can, and the teeth. 
The cleanliness of the system gene- 
rally, and of bodily apparel, pertuna 
to Eealtb, and ia treated of nmet iida 
haad. 

1707. TbI ElHDKBttCHIEt. — 

There is conaideiable art in lutng tiiis 
acceesory of dress and comfort. Aroid 
extreme patterns, styles, and cobuie. 
Never be without a haiiittercliie£ 
Hold it freely in the hand, and do not 
roll it into a baa Hold it by tlie 
centre, and let tbe comeis form a fsn- 
like expansion. Avoid umng it too 
much. With some persons uie babit 
becomes troublesome and unpleasant. 

1708. VlBlTB iHO Phbsbniaiiobb. 
— i. Friendly calls should be made in 
the forenoon, and require neatness, 
without eoBtlmesa of dress. 

ii. Calls to give invitations to din- 
ner-parties, or ballSi should be very 
short, and should be paid in tbe after- 

iiL Titits of condolence regolra a 
grave style of drew. 

iv. A formal visit should never he 
made before jioon. If a second visitoi' 
is announced, it will ba proper for yon 
to retira> unless jou are very intimate 
both witli the boat and ue viaitor 
announced ; unless, indeed, the boat 



endoae your card in nn onsebpe, bear- 
ing the address outside. This may ba 
»eat ij fcM, if yon tesiaa at k dli- 

vii. Butt if living in the iiaghbanr^ 
hood, it is ptdits to send yonr semnt^ 

or to call; In the latter cate a bartui 
should be turned down. 

viiL Scrape your aboet and Me llta 
bat Kevor appear in i dntwittg-room 
wiUi mod on yonr boots. 

ix. Wben a .new vidtor enteis « 
drawing-room, if it bs i gentleman; 
the ladies bow slightly ; if a lady, the 
guests rise. 

. X. Hold your bat In your luui^ nn- 
leta reqnealed to place it down. Thrai 
lay it beside you. 

li. The last arrival in a drawing- 
iooat tAkes a seat left ttcant near l£e 
mistress of the house. 

xiL A lady is not required to rise to 

puny bill to tiie door. 

iiii. Wlion yonr visitor retir*, fiflg 
the bell for the servant. You may then 
accompany yonr guest Is &r towaldS 
the door as tbe circnmatanees of yoor 
friendship seeiD to demand. 

liT. Ee^neat tke servant, during tlia 
visit of guests, to be ready lo attend to 
the door the momeht the bell rings. 

IV. When you intioducfe a petson^ 
pronounce tlie name distinctly, and sif 
wbatever you can to make the intnH 
dnction agreeable^ Siick ai "khbld 
and valued friend^" s " scbooUeUow 
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in. NsTBi stare about ybn in a nMm 
ha if ton were taking stock. 

ivii. The gloves abould ilot bo re* . 
inoved during a visit, 

xviii Be hearty in yottf tclAptleilof 
guests ; and where you see much dif- 
fidence, asust the stranger to throw it 
off. 

xix. A lady does not put her address 
on her visiting card. 

1709. BeJIs Bud Zremne Par- 
ties. — i. An invitation to a ballBhoDld 
be ^ven a( leaii a week beforehand. 

ii. Upon entering, fiist address the 
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ladj of tha 

neuest acquiiutanoeajon DUf rect^Ttiie 

in ths houM. 

iiL If you introdntiC ■ &ielid, make 
bun dcqniintod with the namei of the 
chief person* prMent. But first present 
liim to tliB Udf of the hoase, and te the 
hoat. 

ir. At>pearin flill dreu; 

V. AlirtfB «ear gloves. 

Ti. Do not mit rltigi on the oubdde 

Tii. A . 

aa. Do 

fRfiietitlj. 

Iz. tiUttibnleyirar attention* ftimnch 
aapoHibla. 

I. Pay reefwctfiil attention to elderly 

zi. Be Kndiitl when serting refreeh- 
menta, but not importunate. 

zil. If there are mora danoera than 
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very dance. 

lui. Iq lenrins a Urge pirt^ it i« 
unneceMary to bid farewell, wid uopto- 
jler to do so befbrethe gi:leits. 

MT. A Paris oard of inTitation to an 
oreninR party Usually implies that jron 
ore invited for ttte Bbason. 

XT. In balll and large paitiei thet« 
^oold be a table for caidi, and two 
packs of cards placed npdu each table. 

xri. Obets and all tmsoolabte gaoles 
riiould be AToided. 

xvii. Although many [lersoni do not 
lil» to play at oarda except for a stake, 
.the stakea agreed to at partJea thould be 
very trifling, lo as not to eroate exoite- 



zvlii. The hint and hasten shonld 
look atler their guests, and not confine 
their attention*. Tber should, in fact, 
assist those chiefly who are the least 
known in the room. 

lii. Avoid politiciil atid religiona dia- 
onssiona. If you have a "hobbJ,"keep 
it to yourself. 

XI. After dancing, otmdUct your part- 
ner to a Bent 

izi. Keslgn her sa soon as her next 
partner advances. 



1710. Uafria^ Arran^meata. 
1711. St>8CU£ LictHcaa. — Bpe^ 

cial lic«itee« are din>enBation* &onl 
the ordioary rule, under which mar* 
riage* can only take place canonically 
in the pariah church, ot other placed 
duly licenud tor that purpoae. They 
can only be obtained from tbe Metn^- 
litan or archbisfaoti of the province, ahd 
often with no Ansil difficulty, not being 
readily granted; and when obtaked Ihe 
fees are about ££0. 

171S. CokHofr Liontcxs taiaUa 
persons of full a^ or minors with 
consent of parents or guardians, to be 
married in the chilrch of the pariah in 
which one of them has resided for three 
weeka. They are procured from Doc- 
tots' Comtnons, or &am any surrogate) 
at the cost of about £2 IDs. 

1718. Barns must be published 
(Atm Umain the parish church, in tach 
piaei whei« the person* concerned 
reside. The clerk is applied to OQ sUch 
ooeaaions; his fee vanes &om I*. Bd. 
upwards. When the marriage ceremony 
is over, the parties repair to the veatry, 
and enter their namea in the parish 
registry. The recistry ia aignod by tho 
clergyman and ^e wilnnsses present, 
and a certiflcate of the registry ts given 
to the brid^room. The charge for a 
cettiflcate of marriage ia 2a. Sd., and 
tho clergyman'a fee varies according to 
circomstaneea. The clerk will at kll 
tintee f^ve information thereupon ; and 
-^ is boat for a friend cS the bridegroom 
attend to the pecuniary arrangements. 

1714. Harbuob BY REaiBTBATIOir. 

-An Act was passed in the leign of 
William the Fourth, by which it was 

■ '■ gt»be 

give 
intention to the Bngls- 
trar of Mnrriagea in their diatrict or 
district*. Thi«e weeks' notice ia neces- 
sary, to give which lie parties call, 
Bopsratelj or together, at the office of 
the registrar, who entras their names in 
abook. When tho time of notice ha* 



ji-vGooglc 



Hi 



U SESIBI TO VKOV, DO MOT r 



expired, it is onlf necessuy to gire the 
legistrar an intimatioo, on the previous 
day, of your inteDtioD to attend at Ida 
office on tiba next day, and complete the 
regutration. The ceramonycontuta of 
merely aiuwerisg a fev questioiu, and 
mahing the declaration uat you take 
each other to live at huaband and irife. 
The fee amounts only to a tew shillings, 
and in this form no Tedding ring is re- 
quired, though it is usually placed on 
m the presence of the persons aasembted. 
The married coujde receive a oertiflcate 
of nuuiiage, which ia in every respect 
lawful. 

1715. WBDDiNa Dbub.— It is ixn- 
poaaible to la^ down aped^: rules for 
dress, as ^shions change, and tastes 
differ. The great art oonnsts in select^ 
ing the style of dress most becoming to 
the person. A stout person should 
adopt a different style from a thin pem>n ; 
a UU one from a short one. Pecu- 
liarities of complexion, and fonn of lace 
and figure, should be duly regarded ; 
and in these matters there is no better 
course than to call in the aid of any 
reapectable milliner and dressmaker, 
who will be found ready to give the 
beat advice. The bridegroom should 
■imply appear in full dresa, and should 
avoid everything eccentric and broad in 
style. The bridesmaids ahould always 
be made aware ofthe bride's drew before 
they choose their own, which should be 
determined by a proper harmony with 
the former. 

1716, TsB Obdbr of Goino to 
Chvsch is as fbllowa : — The Bkide, 
accompanied by her /atier, not unfre- 
quently her motitr, and nnffonnly by 
a iriiitintaid, occapies the Jiril earriagi. 
The father hands out the bride, and 
leads her to the altar, the mothtf and 
the bridesmaid following. After them 
come the other bridesmaids, 
the groomsmen, if there 



t^thet plactf >*im«ftlf behind} with the 
mother, if aha attends. 
1718. ThbCuibp Brides: 



Eies a place on the b/i! of the bridt, to 
old her gloves, ■"'^ handkerchief, and 
flowers ; ner eempanioiu range them- 



B, attended by 



1717> THBBamKaBOOM occupies the 
lait earriagt with the principal 
man — an intimate friend, or 
He follows, and stands facing the altar, 
with tia iridt 



Is facing the a 
t l^ hand. 



selves on tht itft. If any difficulties 
occur from forgetfulness, the vestry- 
woman can set everything right. 

1719. Bembmbbk to t&xs tbb 
Ltohcb aks thb Bma wna lou. 
The fee to a clergyman is according to 
the rank and fortune of the bridegroom ; 
the clerk expects Jht lAillingt, and a 
trifle should be given to the vestry- 
woman or sexton. There is a £xed ec^e 
of fees at every church, to which the 
parties married can add if they please. 

1720. When thb Czsxiioni is 
CONCLUDED, Ikt bride, taking Iht briie- 
graom't ana, gea into thi vettry, th* 
eihm Ji^iewing ; signstuie* are then 
affixed, and a regiitration made, aiter 
which the named pair enter their 
carriage, and proceed to the breakiiut, 
(ven one else folloiring. 

17S1. The Okdek of Ketubh fbou 
Chdech differs 6om the above only in 
the fact that the bride and bridegroom 
now ride together, the bride being on 
his left, and a bridesmaid and a grotnna- 
man, or the father of the bride, occu- 
pying the front seats of the carriage. 

ITaS. The Wbddiho BKEA.ETAaT 
having been already prepared, the wed- 
ding party retom thereto. If a large 
pai^, the bride and bridegrotmi occupy 
seats in the oentn of the long talde, ana 
the two extremities should be presided 
over by elderly relativea, if posdble one 
&om each fbniily. Evetybbdy ahould 
endeavourtn make theoccadon as happy 
as possible. One of the senior membera 
of eitlier the bride or bridegroom's 
family should, some time before tha ■ 
breakfast has terminated, rise, and in a 
brief but graceful manner, propose the 
"Health snd happiness of the wedded 

Sir." It is much better to drink their 
&lths together than separately i and, 
after a brief intervil, the bridegroom 
■honld return thanks, wliich he may do 
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tbr a apeech upon audi an occagioit. A 
few vorAa, feeliugiT expressed, ai« tdl 
that u Tequired. The break&st geiie- 
nitly concludes with the departure of 
the happy pair apon their wedding tour. 
1723. CiKDfl. — A newly married 
rauple send out cards immediately after 
the ceremony to their friemia and ac- 
quaintaace, who, on their part, return 
either notM or cards of conrrutulatian 
oa the event. As soon aa uie tady is 
settled in her new home, ghs may 
expect the calls <^ her acquaintance ; 
for which it ia not abaolnlely neoesBary 
to remain at home, although politenesa 
requires that they should be returned as 
sooa as possible. But, having perfonned 
this, any fiuther intercourse may be 
avoided (where it is deemed necessarj'] 
byapoliterefusal of invitatioDS. Where 
cards are to be le^ the number must 
be determined according to the various 
members of which the family called 
upon is composed. For instance, where 
there are the mother, aunt, and daughters 
(the latter haTiag been introduced to 
society), three cords should he left. 
Becently, the custom of sending cards 
has been in a great measure discon- 
tinued, and instead of this, the words 
"Ho cards" are appended to the ordi- 
nary newspaper advertisement, and the 
annonDcement of the mairiage, with 
Ihia addition, is considered all snffi- 

_ 1724. Rbcbptiom.— When the mar- 
ried pair have returned, and the day of 
teception arrives, wedding cake and 
wine are handed round, of which erery 
one partakes, and each expresMS some 
kindly wish for the newly married 
couple. The bride ought not to receive 
visitors without a moUier, or sister, or 
some friend being present, not even 
if her husband be at home. Grentlemen 
who are in professions, or have Govern- 
ment appointments, cannot always 
await the arrival of visitors ; when such 
is the caae, some old friend of th^ family 
should represent him, and proffec an 
apoli^ for hii absence. 

1720. Thb WFunraQ Tour must 
depend upon the tastes and eii«am- 



Btances of the married couple. Eome- 
loTing Englishmen and women may find 
much to admire and enjoy without 
ranging abroad. Those whose time is 
Bomewnat restricted we recommend to 
sojourn at Tunbridge Wdls, — Mount 
Ephraim ia especially to he selected, 
— and thence the most delightful 
eicursions may be made to different 
parts of the country ; those who lite 
sketching, botanizing, and collecting 
sea- weeds, will find ample typortunities 
for each ; those who like old ruins and 
time-haJlowed places may reach them 
without difficulty. Dover, Canterbury, 
Folkestone, and Tatwood Castle are aU 
within reach, and what places are mora 
deeply interesting, not cnly in respect 
of scenery, but historic associationa F 
Cornwall and Devonshire, the Isle (eE 
■Wight, &c., are each delightful to the 
tourist ; and the former is now accessible 
by railw^ almost as far as the Land's 
End. The Bcenery of the north of 
Devon, and of both coasts of Cornwall, 
is espetially beautiful. North Wales 
oGTers a deli^tful excursion ; the lakes 
of Westmoreland and Cumberland ; the 
lakes of Eillamey, in Irsland ; also the 
magnificent scenery of the Scottish 
lakes and mountains. To those who 
wish for a wider range, France, Ger- 
many, Switzerland, and the Hhine oSto 
charms which cannot be surpaased. 

1736. Wedddjq Cakes. — Fotir 
pounds of fine flour, well dried ; foaz 
pounds of fresh butter ; two ponnds of 
loaf sugar; a quarter of a pound <^maoe, 
pounded and sifted fine; the same of 
nutmegs. To every pound of flour add 
eiglit eggs ; wash four ponnda of cur- 
rants, let them be well picked and dried 
before the flra ; blanch a pound of sweet 
almonds, and cut them lengthwise very 
fbin ; a pound of citron ; one pound of 
candied orangei the same (^ candied 
lemon ', half a pint of brandy. When 
these are made reedy, worb the butter 
with your hand to a creeni, then beat 
in the sugar a quarter of an hour; heat 
the whit^ of the eggs to a very strong 
froth ; mix them with the sugar aud 
butter ; beat the yolks half an nonr at 
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leut, Bud tniz them viHi the c 
then put in the flour, mace, oni 
nieg, keep bpating it well till ypui 
i^ ready — pour in the brandy, and ht^at 
the eucronte Bod ftlmQnd^ lightly in. 
Tie three rficeta of while puper round 
lie bptWa of JouT bQop to keep it from 
running out [ rub it well ffitJj butter : 

Eit iofoiu caiei lay the ttrdetnieBta il 
yen, with cnke betveen each layer ; 
iind after it is deen iind coloured cO¥B] 
it with p^er before your otmi a stopped 
up. It vUi requiie three baure to luika 
properly. 

1787. AXKOHB ICRIB RDR WlDDDie 

Qiitf. — Seat the vhita* of &ieo eggi 
tQ 4 strong froth, pulp « pound of Jor- 
dan aliDMiili TBFj fiiia with rtue wtter, 
mi* tbepi, wift the eggs, lightly to- 
Cetijet ; mt in by degreea b pound of 
eommou Wf sugar in povder." Whei 
the caks is baked enough, take it out, 
tmi by on the tciog; then put it in 

17fla. BuaiB loma ?aaWBia)nrQ 
(Ia(B. — fi«at tvo poupfls of double 
refined sugar vitfi two aiincea of fina 
ilarch, Rift the vhole through a gauze 
iieye, then best the wliil*! of five eggs 
iritb s knife upon a' pewter dish fcr 
halfaahQur; beat in the sugar a little 
at a time, or it will make the egga fall, 
*nii injurs Hw colour) when alL the 
lugai IS put in, heat it half an hour 
longer, and tbfBi Uy on you; altaocd 
icing, ^reading it even with a knife. 
If put on aa soon as the cake ctaun 
out of the oven, it will hudeu 'b; the 
time the cake is cold- 

178Q. Uassuou or DisswTiBa 
may be solanrajiM at any place of wor- 
(hip duly licenaed, and in accordance 
Vitii the ibnna of tbsir worship, la 
aoneeamitheseEviceof the Church of 
Sngland ia read, with alidil addilioDi 
or modifications. TbecleADftheplaoe 
of worahip should be implied to for 
information. 

1730. OliTiBtsiuiiM may he per- 
fcrmed either in accDrdance widi'the 
nlea of the £etablished Church, 
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most also be registered. The fees paid 

for christeninga vary vidt a varie^ of 
f-iriM tpiiajiii nMi PartJcularH ahrmld in. 
each case ba obtained of the cleric of 
the place of worship. It ja uaoal io 
make a christening the occasion of 
festivi^ ; but sot in such a manner aa 
to tequira special remark. The pareota 
and god-parent* of the child appear at 
chuT^ at the appointed hour. Tha 
child ia carried by the BuiBe. "" 



demi-cootu^De, nr half-costume; buttha 
infaot should be mbed in the ohoiceet 
manner that the eirpumslaaoes wiU 
tllow. It is usual for tlie ip<4isori to 
pEeaent the child with a gift tQ be pi»^ 
served £ir its AitJire years, Silvcc 
qioDni, a ailvat knife and fbrfc, a ojasp- 
tnble, a lilTer cup, and other n^ 
artidas, are uiually chbaoi. It U 
biub], also, to give a trifling present 
tothanune. ■ ... 

1781. Reuvitxutok of Btbubs. — • 
The law of rcgistiatioD lequiret tfao 
parents, or occupiers of houses in whiok 
the births happen, to register lucK 
births at the registrar'^ ofllco within tit 
wttkt after the date thereof. Forre^a^ 
^xaticn, within the |ime epecifled, aa 
!iary« ti ouds. But after the eipfia- 
tion of lie fijrty-second day from tha 
birth, a tee of itvm ihilliHffi and $ixpme» 
must be paid. After the expiration of 
aiz months ftam the date (rf'the birth, 
tio registration ia allowed. It ia thare- 
fora moat important, immediately ^r 
the birth of i child, for the father, or 
the occupier of the house in which tha 
birth took place, to go to the office of 
the deputy regtstiar, residing in tha 
distiict, and camrouniaalo the ibllow-- 
ing particulaia :^ ' 



L maiitm nune of Ibe jdoOhic. 

irofbMionofthot.ltlcr. 

, deicriptinn, 111,4 "lii^eH'S "' 



I. Pat« of tba reglitntloB. 
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17SS. Baptibhai. Name. — If any 
cLjld bom in England, wlioae Wrth has 

of Bucli Tegietintian, baTe any name 

Siven to 1^ in baptimn otlier than that 
tiginally rcgtjtraled, buc}i baptiemal 
name tanj be added to the pliyioifa 
icgistration, i^ within ie»en days ■■ 
such baptius, application be mode 
the registrar by Whom the child v 
originally reaiateied. For this purpose 
a certificato of the baptism must 1: 
procured of the clergyman, for which 
lee of ona ahillin^ must he paid. This 
certificate must be taken tS the regiS' 
trar, who will charge another fee of imi 
tljillmg for adding thf bap^m^ lupit 
to the original re^stiation. 
' 17S8. Choice OF ffAUEs.— To choose 
naineB fiw children, parenta should con- 
palithBlirtofnameafNo, 901, p. 1371. 
1734. Chilprew Bobs At Sg*.— 
If any child of an Relish parent shall 
be bom at sea qii board a British vessel, 
fbe caplaiii or bpmmandipg officer ahaU 
in^ke a minat« of the ^siticulare touch- 
fo^ the birfh of flie child, ai^d sball, on 
the arriva] of the restiel at any part Pf 
the kingdoip, or sooner, by atiy oilier 
oTiportunity, laiid" s certdfieate of tiie 
urth throngb 'Ufa past-oSce (.-Jbr whinh 
flo fott^e icill ie ehargii), (o the H^is^ 
bar Qeneral, General Hegiater Office, 
loodoa. 

17SS. Funerals antf Sefristra- 
tion of Deaths. ^It is always beat 

fo pl^ce Hie direction of > fiinBtal under 
^ respectable undertaker, with the pre- 
CButipn of obtaining his e<'' "or 

the SEpeusea, ^d liiniting hi n. 

He QsJA best adviap iipon r- 

Tances to be attended to, le 

fie of ftinerala differs with lo 

Hie deceaaed'a family, am er 

modified by the cystpnu i- 

onlar localitiei, and'eren h iia 

I'raS. iNTEAMTtKAL TllTSBllXKTS. — 

Jt is, WO think, our duty to strongly 
sdrise a discontinuance of the practice 
of buryiiig in town?, where every dead 
tiody contajl^nteB to the destruction of 
the living. Now, Acts of Parliament 



compel the cloeing of graveyards 
in iMpulons nd^binirboodB. Beiide* 
which, the new oemeteries which at* 
now springing up in all important 
localities are so economical and appro- 
priate to be the long resting-plaoei of 
^e dead, that few people of good taitfl 
would cling to the old practice of 
bnrying in crowded churohyarda in the 
midst of tha dweUings of the living. 

1737. BKHlBTaATlOM OV DBATH9. 

The &ther or mother of any child that 
dies, or the occupier of a house in 
which any person may die, must, within 
Jhs day! after such deatt, give notioa 
to the registrar of the district. Some 
person present at the death should at 
the same time attend and give to the 
registrar an account of Qie circum- 
stances or cause of the death, to the 
best of his or her knowledge or belied 
Spcb peiqon must sign nis or her 
name, tnd give the plaoe of abode at 
which he or she residea. The foflow- 
ing are the psrticulaiB required : — 



1^8. Pbbioni Dytno at Bba. — 

The commander of any Briti^ vessel, 
on board of which a death occnn at 
sea, must act the same as in a case of 
biith. 

1799. Oebtifisates ag Deatb. — 
Eyery reglsitar must dtdiver to the 
nndertakw, mthinft fit, a certificate of 
the death, which certtficete shall be 
ddivered to the officiating minister. 
Ko dead body can be biirie^ without 
such certificate, under a penalty of 
£10. 

1740. Obbervakcebof Deaths AND 
FvHEalLS.— It is usual, when 'a death 
takes place, to communicate it imme7 
diately, upon mourning not^-pnper, to 
every principal member of the family, 
and to request them to notrty the 
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■une to the more lemoto reUtiv«s _ 
their circle. A sulMeqaeot note ihould 
ttate the ii.j sad hour at which the 
funeral ii Axed to take place. 

1741. Sfbciai. iNviTATioNg to Aioe- 
r«la are not conaidered requiste 
■cat to near relativea ; but to Mendi 



1743. Qloveb. — Hoat penona who 
attend funerote will provide themselTaa 
with glorea ; but it ia well to have a 
dozen paira, of assorted sizes, provided 
in case of accident. An arrangenu ' 
can be made for thcw not used to 
returned. 

1743. HlTBAMSB AMD ClOAU will 

be raovided by the undertaker. 

1744. HocBNiMa.— Thedressn 
will advise uprai ths " degree 
mourning to be worn, which mm 
modified according to the age of the 
deceased, and the relationahip of the 
monmer. The und^aker will advise 
respecting the degtee of mooming 
to be displayed upon the caniagea, 
lioTaea,&c. 

1745. Ih qoiho to vhb Funekai, 
the neareat reUtiTea of the deceased 
occupy the carriages nearest the hearae. 
The same order prevails in ra tum ing. 
Only the TclatiTeB and most intimate 
friends of the family should returrt 
the house after l^e funerEd ; and their 
Tifit should be as short as posaible. 

1746. In Waleino Funerals it it 
considered a mark of mpeot for ftiends 
to become pall-bvarsn. In the funerals 
of yoong persons, the pall should be 
home by their companioDS, wearing 
white gloves, and lova-ribbon. It ia a 
pretty and an affecting sight to see the 
pall over the coffin of a yonng lady 
bome by six of her female friends. 
Flowers may be placed upon the coffin, 
and strewed in and over the grave. 

1747. TisiTs OP CouDOLBNCB aftci 
funerals should be paid by relatives 
within fr«m a week to a fortnight ; by 
friends within the second week of the 
fintnight; friends of leas intimacy ahould 
make inquiries and leave catdi. 

1748. CoiutESPONniDicB witb Fa- 



MiUM IH HovsHiNo should he upon 
black-edged paper, if from members ol 
the family ; or upon tha oidinary note- 
paper, but sealed with black, if from 
friends. 

1749. Ceremoniea.— All ceremo- 
nies an in themselves superficial 
things ; yet a man of the world ahould 
know them. They are the outworks of 
manners and decency, which would be 
too often broken in upon, if it were not 
for that defence vbich keeps the enemy 
at a proper distance. It is for that 
reason we always treat fbola and coi- 
combg with great ceremony, true good- 
breeding not being a sufficient baniei 
against them. 

17B0. Iiove's Telegrapli.— If • 
gentleman want a wiffs he wean a rin^ 
cm the JlrtI finger of the left hand; if 
he be engaged, he ireatt it on the MOfuf 
finger; if mairied, on the third; and 
on the fourth if he never intends to be 
hen a lady is not enf 
hoop or diamond o 
Jlral fineer ; if engaged, on the teeaidj 
if mamed, on the t/nrd; and on the 
fourth if uie intends to die unmarrUd. 
When a gentleman, [o^senta a ftn, 
flower, or trinket^ to a lady with the 
i^ hand, this, on his part, is an over- 
ture of regard ; ahould she receive it 
with the Ifji hand, it is considered ai 
an acceptance of his esteem ; but if 
with the riffht hand, it is a refusal of 
the ofier. Thus, by a few simple 

_. I - . aii^ through the 

medium of the telegraph, the most 
timid and diffident man may, without 
difficulty, communicate his sentiments 
of regard to a lady, and, in esse his 
ir should be refused, avoid eipo- 
riencing the mortification of an eqihcit 

1701. Waddii^ Binga. —The 
istom of wearing wedding rings ap- 
. lars to have taken its rise among Ibe 
Bomans. BeG^re the celebration of 
their noptials, there was S meetiuff of 
friends at the house of the lady's father, 
to settle articles of the mairiage con- 
tract, when it was agreed that the dowry 
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riioold bo paid down on tie wedding 
day or Boon afUr. On liis ocrasi 
tiiere waa commonly a feast, Bt t 
oonoloBoa of which the man gave 
the woman, as a pledge, a ring, which 
■ha put on ths fourth finger of her left 
hand, bteaiue it wat Miemd lAatanttw 
reaehtd timet to tlit htart, and a day 
was then named for the maitiage. 

1763. ■vrhy the Wedding 
Biii;> is placed on tbe Fom^ 
Finger. — "We have remarked on the 
Tulgar ehur which auppoaes that an 
artery runs &THn the fourth finger of 
the left hand to the heart. It ia said by 
Swinbum and othen, that therefine it 
beeams tha wedding annc. Thepriost- 
Iwod kept ap thii idea t>r itiU letun- 
ing it M th« wedding uuer, but the 
euatnn is really aaoookted with dM doc- 
trine of the Tnaity ; for, in the Bident 
ritnal of Eogliah marriagea, the ring 
waa nlaced by the hnaband on the tern 
of tha thumb of the left hand, with 
the words, ' In the name of the 
Father ; ' he then Temored it to the 
forefinger. Baying, ' In t^ name of the 
Sou ; ' then to toe middle finger, add- 
ing, 'And of the Holy Ohort^ finally, 
he left it aa now, on the fourth finger, 
with the clonic word, 'Amen.'" — T/it 
Sittory and Poetry of linger Singi. 

1753. TlieArtofbeiii^A^ee- 
fible. — The true art of being agree- 
able is to appear well pleased with all 
the compauy, and rather to leem well 
entertained with them than to bring 
entertainment to them. A man thus 
disposed, perhaps mar not hare mnch 
leiuning, nor any wit \ but if he has 
eommou aenae, and something friendly 
In his behaviour, it ooneiliates men a 
minds more than the brightest parta 
irithout this disposition ; and when a 
man of such a turn comes to old age, 
he ia almost sure to be treated with 
respect. It ia tme, indeed, that we 
should not disasmble and flatter in 
oompaay ; but a man may bo TOry 
agreeable, striotlr oonustant with trum 
and sincerity, by a prudent si' 
whera he caimot concnr, and a plei 
uaeat whera ho can. Now and then 



yon meet with a person so exactly 
nnmed to please, that he will gain upon 
erery one that hears or beholds him : 
this disposition ia not merely the gift of 
nature, but freq^nently the e&ct of 
much knowledge of the world, and a 
command over the pasaiona. 

1754. Artificial Manners.— 
Artificial mannera, aud such as a^iog 



norer be mistaken, and differ aa widely 
as gold and tioseL How captirating 
is gentleness of manner derired from 
bue humtli^, and how fiunt i« erety 
imitation ! the ime resembles a gloriout 
rainbow, spanning a dark clood— the 
other, its pde att^dant, the water-galL 
That anantjr ot manner which renaen 
a real gentlewoman courteous to aU, 
and eonftil to avoid giving ofience, is 
often copied by those who merely aub- 
jeot themselves to certsin rules of eti- 
quette : but very awkward is the copy ] 
Warm proieiflions of regard are be- 
stowed on those who <^ not expect 
them, snd the esteem which is due to 
merit appears to be lavished on every 
one alixe. And as true humility, 
blended with a right appreciation oi 
self-respect, ^ves a i^eaaing cart to the 
cauutenance, so from a sincere and 
opea disposition springs tbot ortless- 
uess of manner which disarms all pre- 
judice. Feeling, on tie contrary, ia 
ridiculous when aSbcted, and, even 
when real, should not he too openly 
manifeated. Let the manners arise 
from the mind, and let there be no dis~ 
guise for the genuine emotions of the 

17SS. Directions for nddressii^ 

Peraons of Bank. 

1768. Thh BorAL Fairi.t. 

Tkt Qmtn. — Hadami Host GFraoions 

Sovereign : May it please your Majesty. 

To the Queen's Host Excellent Ma- 

Tk* Kmg.—Qin, or 8ir; Hoct Qra- 
cioni Sovereign : May it pleMe yoor 
H^asty. 

To the King's Host Eicellad Ha- 

Jeaty. 
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Th4 Sent and Laugkttrt, Bnthw 
anA Sittert, of Settragiu. — Bir, or 
Hadam: May it ^esM yaat "^ajtX 
Highness. 

To bis BojbI Htghpssi th« Fr^ ci 
Walss. ^ 

To her Ra^ Highnan the PrinecM 
Selena Augusta Victoii*. 

Otktr Br-Btuha cf tkt Bajfol SanUu- 
— Sir, at liadam : Msj it pleBW joui 
HigliiieM. 

To his HigtiDesi tha Duks Df 
Osmbridge; or, To her Highness the 
Princess Ulir; Adeloids of Oamhridge. 

1TB7. Tub Ifqaiwir. 

4I>wliiorDuehtti.—Viy'L^,tnVj 
IibAj : May it please your Onus. 

To his Otaae the Duke of ; ot, 

Iki her dmoe the DiuAees of . 

A Marquii or Mard^ontu. — Uj 
Lord, or Hj Lady : Najr it plBBse 70111: 
I«rdship; or, HavitideMeyoutladyr 

To ^e Host tFoMe tin Httqnii (or 

Maichioness) of . 

An Sari or Oaimtitt.—T!^ (une. 

To the Bight Honomable the Earl 

(or Oonnte«i) of . 

' A Vimouttt or ViietunUu.-^'itj Lord, 
er HLj Lady : Hay it please your Lord' 
ship ', or. Hay it jdeasa your Lady- 

To the Right Honourable Yinoont 
(or Tiseountess) . 

A Baron or 5arMMt.— The U- 

To tiie Bight BonOnrable Ihi Banm 

(or BaronessJ . 

' The -widoW of a nobleman Is ai- 
dnssed in the same style, vith the In- 
trodnfitjoit j^ tl^e vof4 Oateegf i)i ^ ^ 
Buperscripbttt). ' ' , 

To the Eight Honourilile tbe Dov- ' 
ager Oountess ■ — -. ' 

fFba Sons of Dukes and H(iqni«s, 
and the eldest 80ns of Earls, hare, by 
eoorteay, tJis titles of Lord and Kight 1 
Hoaouiable ; and all the Daughttc^ ] 
have AoM of I«dy and Bight Honour- i 
able. 

The yonnger Sons of Earls, and the 1 



(75B. OmcuL Hekbbbs or tu? 

A Jftmifr of EtT Uoit^i ifMt 
Sommratle Privy Council.— Sr, or if; 
Laid ; !^bt Honourable Sir, of 'Hj 
Lord, in t£e ct«se may require. 

To the iiiglit Honour^hte ^^lPst 
MDJeity'8 Priooipii Swrelilrf of ^fii^ 
for Fowign Affaiw. 
t?69. AKBAesinona tvp GqtiMiP^ 

r, or Uy Lord, aa the case mRyhei 
it please your Bicellenoy. 
I hia £icelleiicy the Anudcan (or 
^usBiBn, or otlie^ jbnbaseadoiL 

To his Excellency Marqnis , 

lieutenant General, and General 0o^ 
vfpor of tbat pmt of thq United 
Eingdmn c^ed Iffiland. 

1760. JcpOBj, 



»'?c'K 



N Google 



Tkt Speaitr ef A'tdi.— Sir, ot Hi. 

Bpcaker. 

To tho Sight Honourable , 

Speaker of the House of Commons. 

A Mimier ef llu Somt 0/ Cbmmoni, 
net ennoiUd. — Sir. 

To , Esq., M.P. 

1702. T^B Clbpqt. 

jiti Arohiishop. — Mr Lord : May it 

please your Grace. 

To hie Grace fiie AnJibishop of 

Reyerend 

ixihbislioji 



' .^rcbdeacoiM end Chancellor* we n|l- 
^res^d in the pamo panner. 

JV ™'( "/''i* CTfivy-— Sir, BsTerend 
Sir. ■ 

To the Bev. Dr. — r-j GlaagoT. 

To the W^ — '—, ■- Street, Lon- 

dop ; or, To ffio pey. Mi- ~^^, ic, 

1788. Hinta upoa Eerspiiftl 
KonnarB. — It ia somptimes objected 
to boots uponotiquetta that thay cause 
thoee Tho consult them ta aot vtth 
mecbaiuciil leitraint, and to thov in 
aociety that they are goieroed by arbi- 
ttary rules,. [sthcr thui by an intuitiva 
penieption of That it gmcafiil and 

1T64. Tbib OsncnoN is Jirt- 

eouiiD, becauie it supposes tliat people 
who study the theory of etiquette do 
not also etenuM thair powers of obser- 
Totioii in society, sad obtain, by theic 
tntercoune vith QflieM, that freedom 
tsA. ease of deporimeiiE Thleh society 
alone eaa impart. 

1768- BooEB vtOTi EiiavETTE are 
useful, inasmuch aa they expound the 
lavs of polite society. Experipoce 
^ooe, however, can ^tve ojieDt to l^e 
precise manner in which thow laW9 are 
required tu be obserred. 



.tOBT TO THI BOUI~ 231 

1766. VoiTBVBB OsjGcnons hat 
BE Bjubbd to the teachings of works 
upon etiquette, there can be no sound 
areument against a series of simple and 
Imef hints, which (hall cperate aa pre- 
cautions against Buslskes in personal 
conduct. 

1767> Avoid lHTBSiimii>i.tNS with 
the a&ira of others. This is a most 
common fault. A number of people 
eeldmn meet bat they besin discuasmg 
the affidn <rf Mme one who tt absent. 
This ii not only uncharitable, bat posi- 
tively unjust It is equivalent to trying 
a eatat in Ms i^tnua of tit perm na- 
fiifaUd. Even in the criininal cods a 
prisoner is presumed to ha innocent 
until be is found guilty. Society, how- 
ever, is les* just, end passes jadgmeot 
linUiout hearing the defence. Depend 
upon it, St a certain rule, that thtptopl* 
(clo vaiit mth you in diatutimg tkt 
a^i'rj of ethtrt vni( praeeed ta %aia- 
Oaliie you t» f/our niinwr, 

1768. Bb CoMBifXENT in &e avoml 
ef principles. Do not deny to-day that 
which you asserted yesterdBy. If you 
do, you will stnltiiy yourself, and your 
□pinions will soon be found to hare no 
weight. You may fancy that you oaia 
fevour by tubserviency ; but so ttriota 
gaining Javour, you lose respect. 

17Bd. Avoid FALSiaooD. There 
Ban be found no higher virtue Hian the 
love of tnith. The man who deceives 
others must himself become the victim 
of morbid distrust. Snowing tho de- 
ceit of his own heart, and the lalsehood 
of Ml own tongue, his eyca must be 
always filled W3th suspicion, and he 
must lose the greatest of allhsppiness — 
confidence in those who surround him. 

17T0, Thb Followiho Elempnib 
of manly character qre worthy of Irc- 
quent nieditationr — 

i. To ho wise in hij dispute), 

ii. To bo a lamb in his honie. 

iii. To he brave in battle and great )n 
moral courage. 

iy. Tabedi»«eetiQ.P"hlio. 

y. Tq be a baid in his chair. 

yi. To be ft teacher in his houscliold. 

vii To be a council in his nation. 
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t arbitrator in ha 



viit. To b« 

ii. To T)e a hermit in hiJi clnireh. 
X. To bs a bgislBtor in his country. 
xi. Tobe cooscientioiuin hiaactiont 
m. To be hamiy in bii life. 
ziii. To be diligent in his calling. 
xir. To be just in his dealins. 
XT. Thatwhatererhedoethbetotlie 
viUofOod. 

1771. AtOID HANIFBtTATIOHl 

Iix-TsxpiK. Beaaon is oivea for m 

gnidanca. Fasdon is the tempest b; 
which reason ia overthrown. UndGr 
the effect! of passi<ai, man'i mind be- 
oamea disordered, hia &ce diafignred, 
hia bodj defbnned. Jl moment's pas- 
aionhaafrnqnentlTCQt off aliie't Ihend- 
aUp. deatrojed a life's hope, emUttered 
a bra's peace, and bnmght unending 
aornnr and disgrace. It is Moicely 
w<Mh while to enter into a comparative 
analjsis of ill-temper and passion ; they 
are alike discreditable, alike injuriona, 
and ihonld stand equally condemned. 
177S. Avon) Fbide. If jon a 
handsome, Ood made you so ; if you are 
learned, some ime instructed von ; i' 
you are rich, Ood gave you what yoi 
own. It ia for others to perceiTe y oar 
goodness; but you sfaould be blind to 
your own merits. There can be no 
comfort in deeming yourself better 
than yon really are : that is self-decep- 
The best men thmugbont all 
y have been the moat humble. 
TiB, Affictation IB A FoBH or 
pBlDa. It is, ia &ct, pride made ridi- 
culous and contemptible. Some one 
writing upon affbotation haa mnarked 

"Ifurttahig*[Ililiikeii and (titKoit ■ man, 
ft is the ■ffected, minoiiif wsj in whjeh Kim« 
people rhooie to talk. It a perfodClj nan- 
■eooa. IT UieH Toimji jaolisospea, who tcnw 
thefr woTda into dl mDner of diabolical 
iltapea, ctmtd onlj f^l how perfectlj diagoat' 
iDg thaj vare» i( nriflit iDdncfl them to drop 
it. With in - 



history h 
1773. 



tks saow siekBidng, minelDii tane is loo often 
found. Do, pnj, good people, do talk in 
"'oar natunl tons, if yon don't wish to be 
itterlj ridiooloua and eonteipptiljle,'' 

1774. Wh havh ADotm> tbb 

FoKEOoiKO Pabagrafh because we 

prove of Bome of its seutimenta, but 

leCly because it shows that f 



the 



penalty oi 
Thus, cac 



ch^b 

who object to siTectation may go 
other eitrcme — vulgarity, It is vulgar, 
we think, to call even the moat affected 
people "Jackanapes, who screw their 
words into all manner of diabolical 
shapes." Avoid vulgarity in manner, in 
speech, and in correspondence. To con- 
duct jounelf vulgarly is to offer offence 
to those who are around yoa ; to bring 
upon yourself the condemnation of per- 
of good iBsle; and to int-nr the 
" ' Lclusion &om good society. 
imoDg tho vulgar, you be- 
tuiiic 1J.O y.i.tim of yonr own error. 

1776. Avoid SwxAimo. An oath 
ia bot the wrath of a perturbed spirit. 
It is fflMH. A men of high moral 
standing would rather treat an offence 
with contempt than show Ma indigna- 
tion by en oath. It is vvlgar; alto- 
gether too low for a decent man. It is 
nxrantty ; implying a fear either of not 
being believed or obeyed. It ia ungm- 
tltmanly, A gentleman, according to 
Webster, ia a gmtal man — well-ned, 
refined. It is mdamf: offensive to 
delicacy, and extremely unfit for human 
ears. It is foeliih. " Want of decency 
is want of sense." It ia abiuite — to 
the mind which conceivea the oath, to 
the tongne which utters it, and to the 
person at whom it is aimed. It is 
tuna : showing a man's heart to ba 
nest of vipers; and every time ha 
rs, one of them starts ont from hia 
It is nnlemptible : forfeiting the 
reapect of all the wise and good. It if 
aiikti: violating the Divine law, and 
proToking the displeasnre of Him who 
will not hold him gidltlesa who takea 
Hia name in vain. 

1776. Bi A QzsTLiKAw. Modeia- 
tion, decorum, and neatness diatingnish 
the gentleman; he ia at all timea a&ble, 
diffidfut, and stndioua to pleaae. In- 
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telligent and polite, his behaviour u 
pleaunt aad giaceful. When he eaten 
the dveUing of an inferior, he en- 
dmToura to hide, if possible, the dif- 
ference between their nmlu in life ; ever 
vrilling to assist those around him, he 
is neither unkind, haughty, nor ovei- 
bearing. In the manaionB of the rich, 
the eoirectness of his mind iodueea him 
to bend to etiquette,'but not to stoop to 
adulatiiKi; cocreet piinciple cautions 
litia to avoid tlie gaming-table, in- 
ebriety, or any other bible that could 
Dccssion him self-reproach. Orotifled 
with the pleasures of reflectian, hs 
rejoices to loa the gsieties of BOiuety, 
and is fealidiouj upon no point of little 
import. Appear only to be a gentleman, 
and its shodoir will bring upon you con- 
tempt ; be a gentleman, and its honours 



willrt 






a Thus 



1770. Eavimo Uka> down thmb 
OsNiaii. Phihcifli* for the govem- 
ment of peiwnal condoct, ve vrill 

epitomize vrhat ire vroold still en- 



1780. Avoid I 

parent of many evils. Can you pray, 
"Give us tbis day our daily bread," 
and not hear the reply, " Do thou Uus 
dsT thy daily duty " > 

1781. Avom TBLUMo Idle Taua, 
which is like firing arrows in the dMA: 
you know not into whose heart (hey 
mBTfllU. , 

1783. Avon) tauuno aboitt Totr»- 
BELf, praimi^ your own voHu, and 
proclaiming your own deeds. If thejr 
are good they will proclaim themselves ; 
if bad, the less you say of them the 
better. 

1783. Avon) £ntt ; fbr it cannot 
benefit you, nor can it injure tluaw 



<*r bsppj is lie born or taoj^C, 
■ ■ aotSioriirii:, 



Thtt. 
WhoH inKHir ii his honest tbougbt. 
And stmpla trath his ool; ikUl : 

WlUM> puMiou u 
WhOHKHlluSI 

ITot lisd nalo Iha 

Orpriaoe'i sir, oi Tul^kr bnMh : 
Who h*Ui big lift from ramotin fnad, 

WhoH eoai c imca is hia itrgng ratraat 
WhoH lUto ou nsithw flattenn t»ti. 






Them 



inparad Air dostb. 



Norn 



IB opetB 



Who Ood doth lata ud (Hl^ prsf 



Andan 



IB (TAoe than giilt to land; 



With • well. 



nii> nan ia freed from •enila bands 
0( bopa to riaa or Tear to lUl ; 

Lord of hiouclf, tboogh not of ladda. 
And banag Dathing. yat hath all. 

BirSnrf Wttta*, lESO. 
1778. Be HoNBST. Not only be- 
cause "honesty is the best policy," but 
because it is u duty to Ood and to man. 
The heart that can be gratified by dis- 
honest gains ; the ambitioa that can be 
satisfied by disboneet mennii ; the mind 
that can be devoted to dishonest pui- 
poaes, must be of the woivt oider. 



dispute! obstinately, and in a bigoted 
'lit, is like the man who would stop 

I fountain frimi which ha should 
drink. Earnest diaqmion is commend- 
able ; but &eti0D8 argument never yet 
produced a good result. 

17B6. Be Xikd in Littlb Tnoioa. 
The true geoerovty of the heui is 
""rediaplflved by deeds of minor kiad- 

of ostentation. 

1786. Be Poutb. Politeness is 
the poetry of conduct — and like poetry, 
it has many qualities. Let not your 
politeness be too florid, but of that 
gentle kind whi<^ indicatee a refined 

1787. Bn SocuBLB — avtnd nierve 
L society. Bemember that the aodal 

elemenli, like the air we breathe, are 
purified by motion. Thought illu- 
tnines thought, and smilee win anile*. 

1788. Eb Pdnctcai, One mmute 
too late has tost many a golden iqipor- 
tunity. Besdes which, the want of 
punctuality is an aKont ofiered to the 
person to whom your presence is due. 



1768. Thb 



^ 



.(jNGoogle 



s mmeavtOB. 



may be nud to apply t 



conduct, rathei than to the details of 
penonal manners. Great principle, 
Doweier, suggcat minor ooes) and 



hence, fona ^e prindplee laid down, 
many hints upon peraonal b<dlaTiouT 
may be gathered. 

1790. Bb Hbaktt in four ealuta- 
tions, diuieet and aiocere in y oni'Mend- 

1791. PSBFBB TO LlBTBN inther 

than to talk. 

178Si BbHATE, ETSN IK THE TBE- 

BBNCB of your relations, as though you 
felt reject to be due ta them. 

17ra. Ik SoClBTT NETBB fOBOET 



in 



?ehuto] 



eonfotm to the rulea of his houseiiald 
lean not upon hie tables, nor rub your 
ftet wunst bis cbaire. 

17dS. .Pfti NOT INTO Lettebs that 
ate not your own. 

1786. Pat jnrumAXMt-BiB Ee- 
apEcr to ladies ereryvhere. 

1797. Bbwabs OF FoppEftY, and of 
■il^ fiiitatian. 

17B8. In PuBLio Placec be 

CinacioDS of ycgir own rights, but 
pleaauie in making ccmcessiDna. 

1799. Sfbak DiBTiNcTLr, look at 
the person to whom you speak, and 
when you have spoken, give him nn 
(^portunity to reply. 

1800. Avoid DauNEENVEga ssyon 
would a curse ; and modity all appe- 
tites, efflecially those that ere acquired. 

1801. Daxaa Wsu^ but not super- 
fluously ; be neither like a sloven, nor 
like a atulM model. 

1802. EsBF AWAt Au. Uncleahtt 
Appbakakcbb from the person. Let 
the nails, the teeth, and, in fact, the 
whole system receive talutarf rather 
tiuu itudied care. But let these things 
receive attentfon at the tinlette — not 
elsewhere. 

1803. Avom niBPiAYtHa Excess 
F Jewbllbbi. Nothing looks more 



cannot &il to discover. (See Hnrrs on 
ErianETtE, No. 1686, p, 241.) 

1806, Children.— Happy Indeed 
is the child who, during the first period 
of its existence, ia fed upon no other 
aliment than the milk of its mother, or 
that of a healthy nurse. If cAhet food 
become necessary before the child has 
acquired teeth, it ought to be of a 
liquid form ; for instance, biscuits or 
state bread boiled in an equal mixture 
of milk dnd water, to the consistence of 
a thick soup ; but by no means even 
this in the £iit weA. at its life. 

1806. Flods OB Meal ought never 
to be used fbr Bonp, as it produces viscid 
humoun, instend of a whtdesome nutri- 
tions chyle. 

1807. Aftbb Tui FUtST Six 
Hdhthb, weak veal or chicken broth 
may be giren, and also, progressivelyi 
vegetables that are not very flatulent; 
for instance, carrots, endive, spinach, 
parsnips, with broth, and boiled &uit, 
such as applies, pcara, plums, and cherries. 

1B08. When the Infaut ib 
Weanei), Bod has acquired its proper 
teflth, it Is advisable to let it have small 
pwtiona of meat, and other vegetables, 
as ^ell as dishes prepared of fiour, &c., 
so that it may gradually become accus- 
tomed to CTOry kind of strong and 
wholesotne food, 

18D9. Wb OVOHT, HOWETtR, TO DB 



not upon any account 
to alio* a child pastry, confectionery, 
cheese, heavy dishes made of boiled or 
baked floury anions, horseradish, mus- 
tard, smoked and salted meat, especially 
pork, and nil compound diabes ; for the 
most simple fbod is the most wholesome. 

1810. PoTAToRS should be allowed 
only in moderation, and not to be eaten 
with butter, but rather with other vegc 
tables, either mashed up or in broth. 

1811. The Tiue of Taiino Food 
is not ft matter of indifference; very 
young infants make an exception ; fbr, 
as their consumption of vital power '\% 
more rapid, theymay be more frequently 
indulged with aUment. 

1812. It IB, BOWEVEB, A 
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lagnbritr, *o U to illaw thmn tlwEr 
TictuaU nt ttatsd penoda of tha dMy ; 

for it has been oWrved tlut thon 
children vhisli «i« fed indisninuoKUly 
throu^ the whole day, sn nibjeet 
to debility and diwoBe. The itonuch 
ebould be allowed to reoover its toss, 
and to coUogI the juices neeeararr for 
digestiani before it ii n^plied with tt 
new portion of food. 

1813. Tub FotLowmo Oi 
GiTua Fi>oi> to childietahubemi fbnnd 
proper) and coodooiTe to thdr healdi ; 
— After rising in the morning, tnppoee 
about iiz o'elocit, a modenta [lortion 
of lukewarm milk, with well baked 
bread, which ahouU bj no meui be 
new; at nine o'clock, tne«d with «im« 
&iut, or, if fruit be scaroe, a nnaU 
qoantity of fresh butter; about tihilv* 
o'clock, the dinner, of a tiitEloieat qQan- 
tity; between (bur and Ave o'clock, 
some bread with fruit, <a, in winter, 
the jam of plums, as a substitute for 
fruit 

1814. On tms Ocoabion, CKTunaa 
ebould be allowed to eat till they ore 
BStiified, without suifnting tiiamselTss, 
that they may not orara 6x a heavy 
supper, which distmba their rest, and 
is pmductiTe of bad buntonn : lastly, 
about Mren o'clock, they may be per- 
mitted a iigbt Bupper, "ifmtnthjfg either 
of milk, aoup, frait, or boiled t^etahlaa 
and the like, but neithw meti nor 
mealy dilhes, nor any article of fbod 
which prodncae SstoIenBy ; in short, 
they ought thah to eat but little, and 
remain awake at leart ftc an hoirr 
after it. 

1816. It sab ottcit v^nt oon- 

TZSDWP TBAV B^BAD li hll^ful tO 

' diildren ; but this aopliei only to new 
bread, or such as is not anfflciently 
baked ; fbrinstance, nothing i 
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1816. Wrra Baancr to Dawi 
l^yaiciana ate deddedly agajnat giyin^ 
it to chiidren in lane quantities, and at 
irregular periods, wneuiar it consist* of 
the mothw'B milk, ot: any other equaUj 

161'7. It n ntPBOPaa and wmiciom 
to keep inbats cootmnaUrat ue broastt 
and it would be leaa huruul, utj, even 
judicially to let them cry fbr a felt- 
nighty rather than to fill th«n inces- 
santly with milk, which raadily turn* 
tcmr on the jrtotnaeh, weakens the diges- 
tlre oigKDs, and ultimately gaLBrataa 
tdOfnlouB affections. 

1818. Ill THB LATiMB. FuT OF 

la FiaBT Teas, pure water may ooca- 
kionally be given; andif thiacaiknot ba 
proeujM, a li^bt and wdl-brtunted 
table beer might be substituted. Thcaa 
puenta 1^0 aconatom their ehildten In 
drink water only, beetow on them a 
fortune, the value and importance of 
which will be senaib^ lUt through 

1819. HaHT CmUlSXH A04TIIEB A 

Habit or DimmNa during their meals; 
it would be more conducive to digestioil 
if they were accustomed to drink only 
after iuvtng mad* a meal.. lUi salutary 
~ ' ' too often neglected, though it be 
that inmidationa of the stomach. 



. ..e of wheat and rye, would 
be mote conducive to health after the 
ago of childhood. 



tho find, not onh' vitiate digeitioD, but 
th^ may be attended wiA other bad 

"~ mooB] ag cold drink, when 

In contact with the teeth pre- 
viondy heated, m»f easily ooc^on 
ciacka or chinks in these uiafdl boncs^ 
and pavB the way for their oarioua 
dissolution. 

18S0. If m iHamnfl invd the 
Cadbb wbioh produces the crying of 
inbnta, we shall find that it seldom 
' Dm pain, or nncomfbrtable 
. for those who aro apt to 
^lat such canees must alwgt 
DU the body of an infhnt, are 
egr^onaly mistaken ; Inasmuch as Ihey 
conceive tiiat the phyrical condition, 
together with the method of expressing 
aensationf, is the same in inihnta and 
adults. 
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TAKB lUWas ALWAYS BX THE t 



1821. It KEavmES, however, no 
demoiutratiaii to prove that the itaU 
of the formar ii eaaentially di&tent 
from that of the tatter. 

18S3. In thb Fian Tsab of In- 
rU(Ci, Diony eipresaiona of the tender 
organs are to be coniidered only as 
eflaita or mani&stationa of power. 

1823. Wh ombrth, for uurtance, 
that a ch£d, aa booh ag it U nndreued, 
or dieencmnbered from iwaddUDg 
clotlies, moTea ita imu and lega, and 
ofl«ii aakea a vuiety of strong ezer- 
tJOQi ; yet no roaaonable person would 
suppose that such attempts arise from 
' - ■ 'e of 



1834. Ii 
ABHoas to draw an un&votuabU in' 
ference tnm erey inarticulate cry; 
because, in most instances, these vo- 
dferftting sounds imply tiie effort which 
children necessarily nului to display the 
stceugth of their lungs, and eierciee 
the onans of respiratian. 

18SB. NATDim BAB WISKLT OS- 

DAINBD that b^ these very efforts the 
power aod utility of functions so essen- 
tial to life should be dereloped, and 
rendered more perfect with every inspi- 

1836. HsHcs a follows, that 
those over-amiaat parents or nunes, 
who coutinually endeavour to pre- 
vent in&nts crying, do them a ma- 
terial injury ; for, by such imprudeat 

' acquire a perfect form of the 
vomt, while the foundation is laid in 
the pectmal vessels for obstructionB 
And other dieeases. 

1827. Ikdmpendbntlt of any par- 
ticular causes, the eiiea of chudjen, 
with r«ard to their geneial effects, are 
highly beneficial end neceesary. 

1828. In ths Fntar PsniOD or 
Jjm, such exertions are the almost 
only exercise of the infant; ttus the 
(djeulatioit of the blood, and all the 
other fluids, is rendered more uniform ; 
digestioD, nutrition, and the growth of 
the body are thereby promoted; and 
tha di^mt MCietions, together with 



intrude either food or drinlc, with a 
view to satisfy its suppoaed wtnls. ' 
By such injudicious conduct, child- 
ren readily acquire the injurious habit 
of demanding nutriment at improper 
times, and without necessity; their 



HoTHEx OB NuBSB romoves the child 
from its conch, carries it about, fre- 
quently in the iniddle of the night, 
and thus exposes it to repeated couti, 
which ere in their efTeots infinitely 
more dangerous than the most violent 

1831. "Wb lbaw raoK Dailt Ex- 
FEBiENCB, that children who have been 
the least indulged, thrive much bette^ 

acquire more mnscutar sbvogth and 
vigour of mind, than those who have 
been constantly favoured, and treated 
by their parents with the most soli- 
atons attention ; bodily weakness ari 
mental imbecility are the usual attri- 
butes of t^ latter. 

1832. Ths Fibbt and PncrcirAL 
Rdlb of education ought never to be 
fbrgotten-~-that man is intended to be 
a fr«e and independent agent ; that hii 
moral and physical powers ought to 
be tpontanttutly developed; ihst he 
should as Boon as possible be msiis 
acquainted with the nature and uses of 
all his fricultiee, in order to attain that 
degree of perfection which is consistent 
with the structure of his organs; and 
that he was not originally designed fbr 
what we endeavour to make of him by 
artificial aid. 

1888. Thi Obbatsst Axt io 
educating chitdien consists in a coD' 
tinued vigilance over all their ae- 

nigNj^PtJi-vGoOgrC 
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<^padujutT of diuoreiiiig tiiat thej- 
ve guided and wuXehed, 

1884. Thbob abs, howsves, Ih- 
MTAKcw in irhiclj tha lou4 campUiuto 
of iubnU damaiiid our Rtwtition. 

183fi. Trnia, tf 7»» Cbom be 
FiiuiDiitT VwfcBKT twd long oon- 
tioued, we may cQn»li*de dut they are 
tMublcd with colic paiof ; if, t^ such 
«H)aaienB, ih*j laoTa tLeii arnu and 
hitadx lepftMj towBida the bca, 
paisM teetiiing ma.; acaouut for the 
muse ; and if a(W wrbid pltraomena 
•ccompany theircriss, OF if tliw« Bipr«tF 
•irau be rep«U»i at certsia period* of 
the day, wo ougbt not to alight tiiem, 
bat enoesrom' b) iJ49C0T«r the preiii ~ ~ 
iw remote causes. 

1836. iNMMTa CASNOT Sluf 
u)Ht} ; and it is a &FOurable symptom 
wheo. they enjoy a calm and iong- 
coBtiuued raet, of which bhey should by 
no maina be deprircdi ae this is the 
g^eatsat aiqiporC panted to Uiem by 

1837. A Child litj!9 (kwa&a- 

TtTKLT HrcH FumR thqn vi adiilti 
its blood ftowa moro lapidly; every 
I opontes niois powerfully ; and 



ciut and uniibnu circulatiiw of the 
blood ; it iacilitAtei the asaiioil^oD, of 
4he Butarim^ leceiTed, and contributes 
towards a more oopious «nd regular 
depontion of alimcatNy m»tt^, while 
"the hoiizonlAl postunt i^ the most 
faTourahh) to the growlli vii dcTalop- 
mant of Ilia child. 

1839. Slebf onsHT to br oi Fbo- 
voBmoN to the age of ihe iobnt- After 
tke 1^ af mi monthi, the periods of 
deep, ai well as all other tnijnal funo- 
tiooa, may in aome dep^e be wgulBted ; 
yet, eran then, a ehild should be Buffered 
to ileep Die -whole night, and sersral 
hours both in die morning sod in the 
aftemooo. 

1B40. UoTHBBS um NcttsBs ahould 
«ndeanHir to accustom infanta, &om the 
time of thait birth, to daap in ths nigM 



preierably to the day, and for this pur- 
pose they ought to remove all eitranal 
UDpresaions which may disturb their 
rest, such w noise, light, &c., but 
especially not to obey every cm for 
taiuiig them uPi and giving food at 
impropei' times. 

1841. Aptbi thi Second Teas of 
their &gs, they will not nutJnctiTely 
require to sl^cp in the ibrenoou, though 
after dinner it may he continued to the 
third and fourth year of life, if the child 
ahowa a particular inclination to topaee ', 
h :, the fuU half of 

li )tted to sleep. 

Pemod, however, 
^ «ned fortheepacB 

oJ ■ succeeding year ; 

H en years old may 

si id not e^sceeding 

ni oportion may be 

a. i of B^iilcsueoce, 

1843. To A-W^EK CHOJlItBH fiom 

llieii sleep with a noise, or in an impetu- 
ous manner, is extreiDaij' injudicious 
and hurtful ; nor is it pro}>er to carry 
tbem irom a dark room isunediatcly 
into a glaring light, or egaiost a daz- 
zling wall : for the sudden impression 
of light debilitates the organs of vision, 
and lay* the foundati<m of weak eyea, 
&Dm early infancy. 

1844. A Bedboom or IfunsEKT 
ought to be spacious and lofty, dry, 
airy, and not inhabited tbn>uglt the 

184S- No Sbbvakis. jf posable, 
should be suffered to sleep jn ma somo 
---•ta. and no linen Or wajied clothes 

they contaminate the air in which so 
considerable a portion of infantile life 

ust be spent. 

1816. The CoNSBatiEVCES att^- 
ing a vitiated atmosphere in auch rooms 
are serious, and often fatal. 

1847. FEAiHEt Beds shou]4 ha 
lauished &Qm nurseries, as they are un- 
natural and debilitating contrivances. 

1646. TuE Windows should never 
be opened at nieht, but may bo Isft open 
ths whol^ da; in fine ^ear weather. 
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1840. Laktxy, the Bbdbtkad most 
Dot be placed too low on the floor ; 
is it proper to let diildren sleep o 
cooch vhich in miLde williOQt any ele- 
Tation tram the pTamid ; becaase the 
most mepliitic and penkiciaiu Btratnin 
of air in &□ apartment is that iFithin 
one or two feet bom the floor, while 
the moat wholesome, or atmospheri 
is ia the middle of the room, and the 

1850. Cookery for Children. 

1861. Food fob an Infant.— Take 
of fieah cov's mUh, one tablespooiiful, 
and mix with two tablespocmAils of 
hot water ; sweeten ^th loaf sugar, ai 
much as may be agreeable. This quan- 
tity is eufficieat for once ieeding a new- 
bom infant; and the soma quantity 
may be given BTerr two or three hours, 
— not oftener, — till the mother's breaet 
afforde natural nouriahment. 

18S2. Milk for Infants Six 
HoNTHB Old. — Take one pint of milk, 
one pint of water ; boil it, and odd one 
tablespoonful of floor. Oiaaolve the 
flour first inhalfaleacupfolofwsteri 
it iDUet be strained in gradually, and 
boiled hard twenty minutes. As the 
child grows older, one-third water. If 
property mode, it is the most nutritious, 
at the same time tiie moat delicate food 
that can be given lo young children. 

1B63. Broth, made of lamb or 
chicken, with stale bread toasted, and 
broken in, is safe and wholesome !br the 
dinners of children when first weaned. 

18S4. Mile, fresh &>m the cow, 
with a very little loaf sugar, is .good 
and safe food fbr yonng children. 
Fromthreeyears old to seven, pure miik, 
into which stale bread is crumbled, is 
the best breakfast and supper ibr a 
child. 

1668. Fob A Child's LvNCHEON. — 
Good sweet butter, with stale bread, is 
one of the meet nutritiouB, at the same 
time the most wholesome articles of 
food that can be given children alter 



tablespoonfuls of oatzaeal, snoothly, 



into a quart of "■'IV, then stir it quickly 
into a quart of boiling water, and boil 
it up a few minutes till it is tiucksned : 
sweeten with eugar. Oatmeal, when 
it is found to sgree with the stomach, 
is much better for children, being a mild 
aperient as well as cleanser; fine floui 
in every shape is the reverse. Where 
biscuit-powder is in use, let it be made 
at home ; this, at all events, will pre- 
vent them getting the sweepings of the 
baker's counters, boxes, and baokels. 
All the waste bread in Qia nnrsery, hard 
ends of stale loaves, &:c., ought to be 
dried in the oven or screen, and reduced 
to powder in tiie mortar. 

1807. Meats fob Childbev. — 
Mutton, lamb, and poultry are the best. 
Birds and the while meat of fowls are 
the most delicate food of this kind that 
can be given. These meals should be 
slowly cooked, and no gravy, if made 
rich with butler, should be eaten by 
a young child. Never give children 
hard, tough, hslf-cooked meats, of 

1608. Tbobtablbs for Cbiu>bb(. 
—Boob, &c— Their rice ought to be 
cooked in no mora vrater than is ueees- 
saryto (well it; their apples roosted, 
or stewed with no more water than is 
necessary to steam them ; their vege- 
tables so well cooked as to make them 
require little butter, and less digestion; 
their eggs boiled slowly and soR. The 
boiling of their milk ought to be di' 
reeled by the state of their bowels ; if 
flatijent or bilious, a very little curry- 
powder may be dven in their vege- 
tables with good efibct. Turmeric and 
the waim seeds (not hot peppers) are 
also paiticnlarly useful in such cases. 

1809. Potatoes and Peas.— Pota- 
toes, particulorlv some kinds, are not 
easily digested ^y children; but this 
may be remedied by mashing them very 
"□e, and seasoning them with suniond 

little milk. When peas are dressed 
for children, let them be seasoned vith 
mint and su^, wtuch will take off the 
fiatulency. If they are old, let them be 
pulped, as the skins are perfectly indi- 
gectible by children's stoTtiachg, Keva 
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give them TegetobleB Ubb atewed than 
would pulp through a cullender. 

1800. HicB Fdddiho y/na Fbuit. 
— In a pint of new mili put two large 
tpoonfula of rice, well washed; then 
nJd two tpples, pat«d and quartered, 
or a few curranta or raJBrnH. Simmer 
■I0WI7 till the rice is very soft, then 
add <me egg beaten, to bind it ; serve 
with cream and sugar. 

1861. FCDDTNQB AND PaNCAEEB FOR 

Cbu.i>bbn. — Sugar and egg, browntd 
l)efore the fire, or dropped aa fiittera 
into a hot fiying-pan, without fat, will 
make a noanshmg m«al. 

1868. To p&BPAHB FariT for 
CuiLDBBN. — A &r more wholesome 
way than in piea or puddings, U to put 
apples sliced, or plums, currants, goose- 
henies, &c., into a stone jar, and 
sprinkle among them as much sugar as 
necessary. Set the jar in an oven on 
a hcsrth, with a teacupful of water to 
prevent the fruit from burning; or put 
the jar into a saucepan of water till its 
contents he perfectly done. Slices of 
bread or some rice may be put into the 
jar, to eat with the fmit. 

1863. Bice Aim Afflis.— Core as 
many nice apples as will fill the dish ; 
boil them in light ^rup ; prepare a 
quarter of a pound of rice in milk wit^ 
Bugar and salt ; put some of the rice in 
the dish, put in the apples, and 811 up 
the luteals with rice ; bake it in the 
oven tiU it is a fine colour. 

1864. A NicB Affle Case for 
Children.^ Grate Bonje Btale bread, 
and slice about double the quantity of 
apples; butter a mould, and Uneitwith 
sugar paste, and strew in some crumbs, 
mixed with a little sugar ; Iben lay in 

Spies, with a W bits of butter over 
im, and bo continue tiU the dish ia 
full ; cover it with crumbs, or prepared 
rice ; season with cinnamoa and sugar. 
BakeitweU. 

1866. FEnrrs for Cbildrbn. — 
That fruits are naturally healthy in 
their season, if riehtly taken, no one 
who believes that the Creator is a kind 
and beneficent Being can doubt. And 
yet the uss of lummer fruits appears 



especially in children. Why is thisF 
Because we do not conform to tbe 
natural laws in using this kind of diet. 
These laws are very simple, and easy to 
understand. Let the frmt be ripe when 
you eat it ; and eat when you require 
food. Fniits that have leedi are much 
more wholesome than the iton* fruits. 
But all fruits are better, for very young 
children, if baked or cooked m some 
manner, and eaten with bread. The 
French always eat bread with raw fruit. 
Apples and winter pears ai« very ei- 
cellent food for cbildren,^in4eed, for 
almost any person in health,— but best 
when eaten for break&st or dinner. If 
taken late in the evening, fruit often 
proves injurious. The old saying, that 
apples are gold in the morning, ailvtr at 
noon, and Uad at night, is pretty neat 
the truth. Both apples and peara are 
often good and nutritious when baked 
>tewed, for those delicate consti- 
ms that cannot bear raw fruit. 
M^uch of the fruit gathered when un- 
ripe might be rendered fit for food by 
preserving in sugar. 

1866. Rife Gi,'rrants are excel- 
lent food for children. Mash the 
fruit, sprinkle with augor, and with 
good bread let them eat of this fruit 

1867. BtAcsHERRT Jak. — Gather 
3e fruit in dry weather ; allow half a 

pound of good brown Sugar to every 
pound of fruit ; boil the whole together 
gently for an hour, or till the black- 
berries are soft, stining and mashing 
th^ well. Preserve it like any other 
jam, and it will be found very useful 
in familieB, particularly for children, re- 
gulating their bowels, and enabling yott 
to dispense with cathartics. It ma/ be 
spread on bread, or on puddings, in- 
stead of butter : and even when the 
blackberries are booght, it is cheaper 
than butter. In the country every 
family should preserve at least half a 
peck of blackberries. 

1868. TouAEE Sehma AND Mahha 
LI.ATABLB. — Take half ao ounce, when 
ixed, senna and nuuuut; put in half 
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B pint of boiling water i wban the 
•tningtti it abstraotcd, pour inbJ Ihe 
liqaid from ■ quarter to hai£ a pound 
of prune* uid two laige tableqioDnfuIs 
of West India molauea. Slew ekiwlj 
until t^ liq.uid ii n£arl7 oiuorbeo- 
TPliaD cold it can be eaten with brefld as^ 
butter, witbout detecting tbe lenna.^ and 
ia Moellent ibr children vben 



•A foi iit» lame tbing twice. Ifbis 
(nay be aocomplisbed by parenta, 
teachm-, or wboerer may bappen to 
haTe tl^ maDagfiment of iJiom, paying 
attention to tbnr little wants, li' piO' 
per, at onc% when poiaible. Cbildren 
iJuMtld be initmcted to undeisiaod 
that wben tlu^ are not answered 
immadistely, it le becavae it ia sot cod- 
y^nient- Xot theoi leuiL pulience by 

187P. K7 -Wife's LiUle Tm 
'' Parties. 

Uj vifo ia celebrated for her little 
tea paTtiea,-yDot tea parties abna, but 
dinner partiee, pic-nio partieg, wuaio 
parties, supper pactiee — m fact, ^e ia 
tbe life and aoul of all pabtiei, wbich 
je tBora than any leai^ng politiciut of 
tlje day cbji boa^C. But ber grant ferie 
IB h^r little tea parties — praised ajid 
enjoyed by everybody, A constant 
vieitoc at these little pertiee is Mre. 
Hilcbiog [Bpoken of eleewbcrc), und she 
reip arks that she "nererknew Aasyona 
who iinderatond tho Aart of bringing so 
maay Megwicies tocether" a« my wiloi 
Nobody makes t^a iLke ber, and- bow 
aba maliea it she will iinpaH at a futuia 
time. But for her little " juck-nacks," 
m ^ ealls dieiD, wbiiii gire a Tarjety 
and » charm to the tea table, -witboiu 
ti«Dchina too deeply upon our own 
pocket, aha tas been land enough to 
give a few leaeipli upon the present 

187l! NiOB Plck Oau. — Ooe 

Kund of flour, quarter of a poimd of 
tier, quarter of a pound of augar, 
quArt^ of a ponnd of cuixaats, t&ee 
esK*i lutlf a pint «f milji:, (sd a »imH 



teaqioouiul of carbonate of soda. Tbe 
abOTB ia excellent. Tbe elites aje al- 
ways baked in a common farthen 
fitactr--^ tatuw, which ia a very good 



half a pound of sugar, ([uarter of a 
pound of butter, half an ounce of btit 
prepared ginger, aiitceu drops of 
esaeace of lemon, potash the aiaa of a 
nut dissolved in a tAble^aonful of hot 

wiic't family Ibi thirty years. 

1673. Daor Cues.— One plii at 
£our, ba^ a pcund of butter, qusiter 
of a pound of pounded lump sugar, 
half aoubneg grated, ahandiuloifcDr- 
ranlj, two egga, and a latae pinch of 
csjbonate of soda, or roUtile salla 
To be baked in a alack oven for t£B 
minutea or a quailcr of gn hour, Tlis 
above quaolity will (pake about tMitj 
e^ellent cakaa. 

1874. A TBBY NiCB AMD Cxiil 

Gaxb. — Two pounds and a balfofflew, 
three quftrteti of a pound of sugar, 
three quarters of a pound of hotter, 
half a pound of currants or quarter oi 
a pound of raisins, quaikr of a ponal 
01 oran^ psel, two ouoDes of catiaway 
aoeds, half ta ouoce of grouiid cinna' 

uirbtmate of soda; mixed well, villi 
rather bettw than a pint of iiew milk. 
The butter most be well (aplled pre- 
vious to being mixed with the ipgre- 
djeats. 

1870. "Jxpasi ■W'oHDBHs."^The 
oddilyoflhfw" wonders" conaistasalelj 
in ^ manner of cooking, and the sb^ 
egnaaqueat. Take two pounds ef floor, 
ux ounofa of butter, pis ouocei of wbils 
augar, a little putmag, ground ginger, 
and lemon peel ; beat eight eggs, and 
knead them all well together! a tasts 
of brandy will be an iniprownient. 
Boll them about the thickness of your 
wristj eut off a pnell alice, and roll it 
ieto an eval, about four inches loag 
and three iuches wide, not too tbin; 
cut two elits in it, but not thicugb 
oither end. Sm9 will then b« thi«e 
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bands. Tasa tlie left one througli 
aperture to the right, and throw it into 
a ^an or itll-metal skillet of BOJtTsa 
l»fd, or beef or mutton dripping. Ton 
may code three or four at a tmie. In 
about two iiu)lut«8 turn them with a 
fork, and you wiB find tliem browned, 
and Bwollen or risen in two or Qaes 
Tnimites more. RemoTe them from tbe 
pan to a dish, when they Trill dry and 



possible) to a bushel of the very beat 
white flour ; let tho yeast He all night in 
water, tlien pour off the water quite 
clear; heat two galloBB of water just 
milk-worm, and mix tho water, yeast, 
and two ounces of salt well together 
for about a quBrter of an hour. Strain 
tho whole, and mix up your dough aa 
light aa possible, letting it lie in the 
trough on hour to rise ; rioit roll it 
with your hand, puffing it into little 
pieces about ihe size of a large walnut. 
These must be rolled out thin with a 
Tolling-pin, in a good deal of flour, and 
if coviired im mediately with a piece of 
flannel, they will rise to a proper thick- 
neas; but if too large or small, dongh 
most be added accoidingly, or taken 
away; meanwhile, tho douA mnat be 
also eoTered with flannel. Next begin 
balling; and when laid on the iron, 
watch carefully, and when one side 
changfa colour, turn the other, taking 
care that they do not bum or become 
discoloured. Becorefulalsothattheiron 
docs not gist loo hot. In order to hake 
muffins properly, yon Ought to hare a 
place ballt as if^a copper were to be set ; 
but instead of copj>eT a piece of iron 
must be put over the top, fixed in form 
liko the bottom of an tron pot, under. 
Death which a coal fire is kindled when 
required. Toast tho mufBus criap on 
both sides with a foit ; pull them open 
withyour hand, and they will be lite a 
honeycomb ; lay in as much butter as 
y«u mtend, then clap them together, 
and set by the fire ; turn them once, 
that both sides may be buttered alike. 
Wlien quite done, cut then across with 



vj ayivjvj or uiviue uiem. uiey wm oo 

as heavy as lead. Some kinds of flour 
will soak Qp more wat«r than others; 
when this occurs, odd water ; or if too 
" ' flour : for the dough must 
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1877. Un^rmented Cakes, dtc. 

— The retail price of soda is 8d, per 
pound avoirdupois ; and tho acid, known 
under the more common name of spirits 
of salts, is 4d. per pound avoirdupois. 
The price of the acid and Boda, each, by 
the ounce, is one penny. 

1878. Tea CAKM.~Take of flour 
one pound ; sugar, one ounce ; butter, 
one ounce; muriatic acid, two drachms ; 
bicarbonate of sodti, two drachms; milk, 
siz ounces ; water, aii ounces. Kub 
ths butter into the flour ; dissolve tho 
sugar and soda in the milk, and tho 
acid in the water. First add the milk, 
&c., to the flour, and partially mix ; 
then the water and acid, and mix veil 
together; divide into three portions, 
and bake twentv-five minutes. Flat 
round tins or earthen pans are the best 
to bake them in. If the above bo made 
with baking powder, a teaspoonful 
may be mbstituted for the acid and 
soda in the foregoing receipt, and all 
the other directions carried out aa before 
slated. If buttermilk is used, the add, 
milk, and water, must be left out. 

1B7B. Umfermssted Caib. — Take 
of flour one pound and a half; bicarbo- 
nate of soda, three drachms ; tnuriatio 
acid, three drachms; sugar, one ounce 
and a half; butter, one ounce and a 
half; milk, twenty ounces; curranU, 
six ounces, more or less. Mix the soda 
and batter into the flour by rubbing 
them together; next dissolve the sugar 
in the milk, and difiFiise the acid 
through it by stirring; then mW the 
whole intimately, adding fruit at dis- 
cretion ; and hake in a tin or earthen 

1S80. LcncHEoN CAZB8.~Take of 
flour one pound; muriatio acid, two 
drachms ; bicarbonate of soda, two 
drachma ; sugar, three ounces ; butter, 
three ouncea; cuirsnti, finir oimces; 
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mill', one pint, or twenty ounces ; bike 

1881. Nice Plvx Caxb.— Tike of 
Sour one poiuid ; bicarbonate of (oda, 
quarter of an ounte ; butler, ni ounces ; 
loaf nigar, ai ouncei ; truinuits, aii 
oimcea ; three eggs ; milk, about four 
ouncei i bske for one hour and a half in 

1882. Lemon Buns.— Take of Sour 
one pound ; bicarbonate of soda, tluee 
dracnme; muriatie acid, tluee draduna ; 
butter, four ouncea; loaf «ugar, four 
ounces; one egg; essence of lemon, aix 
or eight drops : make into twenty 
buns, and bake in a quick oven for Mteea 
minutes. 

1883. 8oDA Cake.— Take of flom 
half a pound ; bicarbonate of aoda, two 
drachms; tartaric acid, two drachma: 
butter, four ounces; white sugar, twc 
ounces; currants, four ouncee; twc 
eggs ; warm milk, half a teacupfiil. 

1884. EiciLLENT Biscurrs. — Take 
of flour two pounds ; carbonate of am- 
monia, three drachms, in flne powder 
white Bi^;ar, four ounces; arrowroot, 
one ounce ; butter, four ( 



pin for half an hour ; roll out tiiin, 
eut them out with a docker, and bake 
in a quick oven for fifteen minutes. 

1886. Wms BiBcuna.— Take of 
flourhalf apound; butter, four ounces ; 
sugar, four ouncea ; two eggs ; carbo- 
nate of ammonia, one drachm; whi' 
wina, enough to mil to a proper coi 
sistenee. Cut Out with a glass. 

1886. GiNQZB Cakm.- To two 
pounds of flour odd three quarters 
of a pound of ^ood moist aumr, one 
ounce best Jamaica ginger weu mixed 
in the flour ; have ready three quarteiB 
C^ a pound of lord, melted, aiid (bur 
eggs well buiten : mix the lord and 
e^ together, and stir into the flour, 
iffich will form a paste; roll out in 
thin cakes, and bake in a moderately 
heated oren. Lemon biscuita may be 
made in a similar way, by subsUtuun^ 
essence of lemon for giiwer. 

1887. Sponge Oa£«.— A lady 



favoura us with the following simple 
receipt, which, she says, gives lesa 
trouble than any other, and boa nerer 
been known to fail : — Take five eggs, 
and half a pound of loaf sugar, sifted; 
break the eggs upon the sugar, and 
beat all tocether with a steel fork 
for half an hour. Previously take tlie 
weight of two eggs and a half, in their 
sheUs, of flour. After you have beaten 
the eggs and sugar the time specified, 
grate m the rind of a lemon (the juice 
may be added at pleasure], stir in the 
flour, andimmediately pour it into atiu 
lined with buttered paper, and let it 
be instantly put into rather a cool oven. 
1888. Sponge Cahe.-Tike equal 
weight of eggs and sagsLT ; half their 
weight in si^ed flour ; to twelve egga 
add the grated lind of three lemms, 
and the juice of two. Beat the eggs 
carefully, white and volks separately, 
before they are used. Stir the materials 
thoroughly together, and bake in a quick 



theal 

1890. Ttile Oak«.— Take one 

pound of fresh butter; one pound of 
sugar; one pound and a half of flour; 
two pounds of currants ; a gloss of 
brandy ; one pound of sweetmeats ; two 
ounces of sweet almonds ; ten egga ; a 
quarter of OD ounce of allspice ; and a 

the butter to a cieam, and put in tha 
sugar. Stir it till quite light, adding 
the allspice and pounded cinnamon ; in 
a quarter of an hour, take the yolk* of 
the eggs, and work them two Or three 
at a tune ; and the whites of the same 
must by this time be beaten into a strong 
snow, quite ready to work in. Aa the 
paste must not stand to chill the butter, 
or it will be heavy, work in the whiles 
gradually, then add the orange peel, 
lemon, and citron, ent in One strips, and 
the curranta, which must be mixed in 
well, with the sweet almonds ; then add 
the sifted flour and glass of brandy. 
Bake this cake in a tin hoop, in a hot 
oven, for three hours, and put twelve 
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Eheets of pnper under it to keep it &om 
burning. 

1891. Cake of Uixed Fruits.— 
Extntct the juice &om red cumnls bj 
simmering them Teiy gently for a fev 
minutes over a, Aow fire ; Btiain it 
through folded muilin, and to one pound 
of the juice add a pound and a hull' of 
nODBUEbes, or of freshly gathered applea, 

Sared, and rather deeply cored, that the 
brous part maj be avoided. Boil these 
?uite elowlj until the mixture is per- 
sctlr smooth ; then, to evaporate part 
of the moisture, let the boiling be 
quickened. In ironi twenty-five to 
thirty minutes, draw the pan from the 
fire, end throw in gradually a pound itnd 
B quarter of sngar in fine powder; mix 
it well with the fruit, and Then it is 
dissolved, continue the boQing rapidly 
for twenty minutes longer, keeping the 
mixture conatantly atiired ; put it into 
a mould, and gtore it, when cold, for 
winter use, or serve it for dessert, or for 
the second course i iu the latter case, 
decorate it with spikes of slmoiids, 
blanched, and heap solid whipped cream 
round it, or pour a custard into the 
dish. For deasert, it may be garnished 
with dice of the palest apple jelly. — 
Juice of red currants, onepomid; apples 
(pared and cored) , one pound andahalf— 
twenty-five to thirty minutes. Sugar, 
one pound and a half— twenty minutes. 

1892. Baubiuy Ookes.— Roll 
out the paste about half an inch thick, 
and cut It into pieces ; then roll again 
till each piece becomes twice the size ; 
put some Banbury meat in tho middle 
of one side ; fold the other over it, and 
pinch it up into a somewhat oval shape ; 
flatten it with yonr hand at the top, 
letting the seaia be quite at the bottom ; 
Tub t£e tops over with the white of an 
egg, laid on with a brush, and dust 
loaf sugar over them: bake in 
moderate oven. The meat for H 
cake ifl made thus ; — Beat up a quarter 
of a pound of butter until it faecomi 
in the state of cream; then mix with 
half a pound of candied orange and 
lemon pH, cut fine; One povmd of cnr- 
Tiu''-, n (1 !| 7'.!"" f f Ew euno" of Biound 



keen in ajar till wanted for ui 

1693. Bath Buns.— A quarter of 
a pound of flour; four yolks and three 
whiles of egga, with four qioonfuis 
of solid fresh yeast. Beat in a bowl, 
and set before the fire to rise ; then rub 
into one pound of flour ten ounces of 
butter ; put in half a pound of sugar, 
and carraway comfits; when the eggs 
and yeast are pretty light, mix by 
degrees all bsether ; throw a cloth over 
it, and set before the fixe to rise. Make 
the buns, and when on the tins, brush 
over wi& the yolk of egg and milk; 
strewthem with carraway comfits; bake 
in a quick oven. 

18B4. Belvidera Calces, for 
Breakfast or Tea.— Take a quart of 
flour ; four eggs ; a piece of butter the 
size of an erg; a piece of lard the same 
size : tiit the butter and lard well in 
the flour; beat the eggs light in a 
pint bowl, and fill it up with cold milk; 
then pour it gradually into the flour ; 
add a teaspotmful cf salt ; work it for 
eight or ten minutes only : out tt)e 
dough with a knife the size you wish it ; 
roll them into cakes about Uie size of n 
breakiast plate, and bake in a quick 

1895. To Uake Gingarbread 
Cake. — Take one pound ai^ a half of 
treacle ; one end a half ounces of ground 
ginger; half an ounce of carraway 
seeds ; two ounces of allspice ; four 
ounces of orange peel, shred fine ; half 
a pound of sweet butter ; six ounces of 
blanched slmonds : onepound of honey; 
and one and a half ounces of carbonate 
of soda ; with as much fine flour as 
makes a dough of moderate oonsislenoe. 
Directiom far maiing. — Make a pit in 
five pounds of flour ; then poor m the 
treacle, and all the other ingrcdiento, 
creaming the butter ; then tnii them 
all together into a dough ; work it well ; 
then put in three quarters of an onnce 
of tartaric acid, and put the dough into 
a buttered pan, and bake for two hoius 
in a cool oven. To know when it is 
ready, dip a fork into it, and if it oomea 
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ont Etick7, put it in the (rreu kgun ; if 
not, it IB ready. 

1896. Fic-lTic BiscalU.-^TUe 
two ouncea of fresh butter, and ireU 
miA it vith a, pormd of ftour. Miz 
thonjnghly with it half a BoHspoonful 
of pnre carbonate of soda, two otmoea 
of BUgar ; mingle thoroughly with the 
flour, meW op the paste with Bpoocfuls 
of milk; it will require aearcelT a quar- 
ter of ft pint. Knead mnooth, roll a 
Zrter of an inch thiclt, cut in rounds 
Ht the nfe of the top of a email 
vin^laae ; ndl thete ont thin, prick 
them well, lay them on lightly flonred 
tins, and bake in a ^tle oren until 
crisp. When cold put mto dry canislerB. 
Thin cream used instead of mUk, in the 
paete, wil! enrich the biscuiti. Carmway 
Beedfl or ^ger can be added, to vttry 
these, at pleasure. 

1867. ainfer Biscttits and 
OftkOT.— Wort into nnflll crumbs 
tbreo ooDces of butter, two pounds of 
flour, find three ounces of powdered 
migar and two of ginger, in fine powder ; 
knead into a stiff paste, with new milk ; 
roll tMn, cut out wilh a cutter; bake 
inaaloworen until crisp through; keep 
of a pale colour, Addi^onat sugar may 
be used when a sweeter biscnit is deslrea. 
For good ginger cakes, butter dx 
ounces, sugar eighty ibr each pound of 
floor ; wet the ingredients into a paste 
with eggs; ftlittle lemon -poo! grntod will 
giye on agreeable flavouj, 

1B98. Bu^ar Biscuits.— Cut the 
butter into the flour. Add the sugar and 
cftrraway seeda. Pour in the foandy, 
and then the milk. Lnatlj^, put in the 
pearlash. Stir all well with a knife, 
and mil it thoroughly, till it becomes 
a lump of dough. Flour your pnate- 
board, and lay the dough on it. Knesd 
it Tery well. Divide it into eight or 
ten pieces, and knead each piece sepa- 
nitefy. Then put them aU together, 
and knead them very well into one 
hunp. Cut (he dough in half, and roll 
it out into sheets, about half an inch 
thick. Beat the sheets of doufb very 
hard on both sides with the rollme pin. 
Cut them out into round cakes wiui the 



edge of % tumbler. Butter iron mns 
and lay the cakea in them. Bake iW 
of a Tcry pale brown. If done too 
much, they wiU lose their taste. Let 
the oven be hotter at tho top than at 
the bottom. These cakea kept in t 
stone jar, Closeiy covered from the air, 
will continue perfectly good Ibr Beveral 
months. 

1899. Lemon fipolige.— For s 
quart mould — dissolve two ounces of 
isinglass in a pint and three quarters of 
water ; strain it, and add three quarters 
of a potmd of sifted loaf sugar, t&e juice 
of ail lemons and the rind of one ; boil 
the whole for a few minutes, stjidn it 
again, and let it stand till quite cold and 
just beginning to stiflen ; then beat th9 
whites of two eggs, and put them to il^ 
and whisk till it is quite white ; put it 
Into a mouldj which must be first wcttei 
with cold water, — or salad oil is a much 
better substitute tor tuminr out jeDy, 
blancmange, &c., great care beingtakea 
not to pour it into the mould till jn^ 
eeol, or the oil will float on the top, and 
after it is turned out it must be care- 
fully wiped over with a clean nlollu 
This plan only requires to be tried ouc« 
to be invariably adopted. 

1900. Almond Ottstards. — 
Blanch and pound flue, with half a Ei2 
of lOBB wflter, di ounces of sweet and 
half an ounce of bitter almoods ; boil a 
pint of milk, with a few coriaadet 

little cinnamon and lemon 






with ti 






half of sugar, rub the almonds throng 
a fine sieve, with a pint of cream ; stnun 
the milk to the yotb of eight eggs, and 
the whites of three well beaten ; atir il 
over a Arc till it is of a good thictnesl 
take It off the fire, and stir it till 
nearly cold, to prevent Its curdling. 

1901. ArroTWOotBlaBcjuantfe. 
— A tcacupful of arrowroot to a pmt 
of millf ; boil the milk with twelw 
tweet and six bitter almonds, blanched 
and beaten; sweeten with loaf sugar, and 
strain it ; break the arrowroot with > 
little of Uie milk as smooth as possible ; 
pour the boiling milk upon it by degrees, 
stirthe while ; put it back into the paD) 
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and hoil a tew minutei, still stmiiig ; 
dip the abap« in cold water before you 
put it in, and turn, it out whan cold. 

1902. Ked Curr&nt JsUy. -- 
■With three piiti of fine ripe red rur- 
ranla mil ono of -while ourmntei pnt 
them into a. clean preBerring-pui, and 

£them gently over a dear fire until 
juice flows from them freely ; then 
turn them into a flne hair sieTe, and let 
them drain well, but without pleasure. 
Fasa t^ juiee through a folded muslin, 
or a jelly bag ; weigh it, and then boil 
it fait for a quarter of au hour ; add 
for each pound, eight ounces of sugar 
coaraely powdered, atir this to it off the 
Ere until it is dimolTcd, give the jelly 
eight minutes more of quick boiling, 
and pour it out' It will be firm, and 
of excellent colour and flavour. Be sure 
to clear off the scum as it rises, both 
before and after the sugar ia put in, or 
t}ie preserve will not be clear, Juice 
of red curranli, three pounds; juice 
of white cuminla, one pound; fifteen 
minutes. Sugar, two pounds; eight 
minutes. An excellent jeUy may be 
made with equal parts of t^e juice of 
red and of white currants, and of rasp- 
tienies, with the same proportion of 
Bugar and degree of baling as men- 
tioDed in t he fo regoing receipt. 

1903. White Ourraikt Jelly.— 
White currant jelly is made in the same 
waj OS red currant jelly, only it should 
have double refined sugar, and not be 
boiled above ten minutM. Wbite cur- 
rant jelly should be put through a lawn 

1904. Amdtees Becbift for 
"Wbitb CcaaiHi Jellt. — After the 
Ihiit is stripped ftom the stalks, put it 
into the psn, and when it boils, run it 
quickly through a sieve ; lake a pound 
ot sugar to each pint of juice, and let 
it boil twenty minutes. 

1905. Black Cummt Jelly.— 
— To each pound of picked fruit ^ow 
one gill of water; set them oo the fire 
in the preserving-pan to scald, but do 
not let them bojl ; bruise them well 
with a silver fort, or wooden beaier; 
take them off and squeeze them through 



boil very gently till it is clear, move 
it into a tiowf, and poor the liquor 
over. The next day pour tlie liijuor to 
a ^uart of codling hquor ; let it boil 
quickly till it will jelly ; pat the &uit 
into it, and boil ; ekim well, and put 
into small pots. 

1907. Ox-beel Jell? is made in 

1808. Arrowroot JeHy. — i. 

tablespoon^ of arrowroot, and cold 
water to fom a paste; add a pint of 
boiling water ; stir briskly, boil for a few 
minutes. A little sherry and sugar 
may be added. For infants, a drop or 
two of the essence of carraway seed or 
cinnamon is preferable. 

1909. An £xceUent JeUy. 
(Fob the Sici-ioom.) — Take rice, 
sago, pearl barley, haitahom shavings, 
each one ounce ; simmer with three 
pints - 



t a jelly, of n 
ne, milk, or b 



^ve, dissolved in wine, miu, or broth, 
in change with the other nourishment. 
1010. Calvea' Feet JeUy.- It 
is better to buy the feet of the butcher, 
than at the tripe-ehop ready boiled, 
because the best portion of the jelly has 
been extracted. Slit them in two, and 
take every particle of fat from the 
claws ; wash well in warm water, put 
them in a large stewpan, and cover with 
wat«i ; sMm well, and let them boil 
gentlv for six or seven hours, until re- 
duced to about two quarts, then strain 
and skim off any oily substance on the 
sujfoce. It is best to boil the feet the 
day before making the jelly, as, when 
the liquor is cold, the oily part being 
at the top, and Uie other being firm, 
with pieces of Mtchen paper applied to 
it, you may remove every particle of 
the oily subitance without wasting the 
liquor. Put the liquor in a stewpan 
to melt, with a pound of lump sugar. 



■, Goo»^lc 



260 



BB A ramrD to Tianm — a. wtrasoxa to yvm. 



fie pMl ot tro mi the juice a 
lemons, aix vhltes ind alielli of eggs 
beat together, and a. bottle of shen? or 
Hadeiia: wAuk the Thole together 
until it u on ths boil, then put it bj 
the aide of the store, and let it linLmer 
ft quuter of sn bour ; atmia it Ibrough 
a jeHy-bag ; what is striined first must 
be pound into the btg again, until it 
is as bright and clear as rock irBtec; 
then pnt tile jelly in moulds, to be cold 
and firm; if the ireather is too warm, 
it reqnireaKHDeiM. When it is wished 
to be verj tfif, btlf an ouum of isia- 
f^less majM added idien the wine is pot 
In. It may be fisTonied by the jidee of 
Tarious fruits and spices, ftc., and co- 
loured wilhsaSron, cocbmea^ red beet- 
juice, sjODSch juice, claret, te., and it 
IS sometimei mode with cherry bnuLdy, 
ted DOyeau, cura^oa, or essence of punch. 
1911. Oraoge Hann&l&de. — 
Choose the largest Berille oranges, as 
thej usually oontain the gieatent quan- 
tity of jmi:a, and cboose them with 
clear ddas, as the aldiu form the largest 
part of the marmalade. TVeigh the 
onnget, and weigh also an equal quan- 
tity of loaf sugar. Feel the oranges, 
dividing the peels into quarters, and 
put th^ into a preserviog-pan ; cover 
them well with water, ana set them on 
the fire to boil : ia the meantime we- 
pare your oranges; divide them into 
^ret, then scrspe with a teaspoati all 
the pulp from the white ekin ; or, in- 
ft«ad of peeling the onnges, oat a hole 
ilk the orange and scoop out tiie pulp ; 
remove carefully all the pips, of which 
there are innumerable small ones in the 
Seville orange, which will escape obser- 
Tstion unless thoy are very mimitely 
examined. Have a large basin near 
you with some cold water in it, to 
throw the nips and peels into—* pint is 
■ufficient rar a dozen onmges. Agreot 
4eal of ^TtHaooB mattsi adhere* to 
them, which, when strained through a 
sieve, should be boiled with t^e other 
parta. When the peels have boiled 
till fhsy are safficieotly tender lo 
admit of a fbd being stuck into them, 
strain them ; some of which may be 



boiled with the other parte j scrape 
dean all the pith, or inside, from thun; 
lay them in folds, and cat them into 
thin slices of about an inch long. 
Clarify your mgar; then throw yom 
peela and pulp into it, stir it wall, and 
let it boil about half an hour. If the 
SOMT is broken into small pieces, and 
bofled with the fruit, it will answer 
the purpose of clari^ing,batitmastbe 
weUakimmedwhenitbi^. Marmalade 
should be made at (he end of Uarch, 
01 the beginning of April, a* Seville 
orance* are dken m Haii beat st*te. 

1012. Apple Marmalade.— Feel 
and cote two poimda of sub-acid apples, 
and put tham in an enamelled sauce- 
pan wiUi one pint of sweet cider, or 
half a pint m pure wine, and one 

?;>und of crushed sugar. Cook thenx 
y a gentle heat three hours, or longer, 
uDtU the fruit is very sofr, then squeeze 
it Bnt through a cullender and then 
tbrou^ a sieve. If not sufflcieiitly 
sweet, add powdered sugar to smt your 
(ante, and put away in jars made air- 
tight by a piece of wet bladder. It ia 
delicious when eal«ai with milk, and 
still better with cream. 

1913. FItun or Apricot Jam.— 
After taking away the stones from the 

they may have, put them over a slow 
fire, in a clean stewpau, with half a pint 
of water ; when scalded, rub tbem 
through a hair aieve ; to every pound of 
pulp put one pound of lifted li»f sugar, 
put it into a preserving-pan over a bnsk 
Are, and when it boils ekim it wait, and 
throw in the kernels of the apricot* 
and half ss ounce of bitter almmtds, 
blanched ; boil it k quotter of an boot 
fast, and stirring it all the time ; re- 
move it from the fire, fill it into pote, 
and cover them. Orvengages may be 
done in the same way, 

1914. Almond navoor. (X»- 

SENCS O? PSACH KxVXJM QoHTI- 

BSSWtCB OF NOTEAU.) — DiS8<dve ODO 

ounce of essential oil of bittei almonds 
in one pint of spirit of wine. Use it 
as Savouring for cordials, and for per- 
fuming paiky. .At larf* quanlitu* it 
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ft exeetdmgtf pnitoimit. A few dropi 
ttrHy ahould bo Hied to BSrend ponn* 
of ajnipo, pastry, Ac. Cost: oil of 
tntter tumonds, Is. per ounce ; spirit, 
28. 6d. per pint. ITmally sold in quar- 
ter OT half-otince bottles at le. 

1916. B yru p of Oron^ Of 
Lemon Feel. — Of fc^ili outer rind 
of Ssrille orange, or lemon peel, three 
onncCT, apoUiecsrieB' weight; boijiiig 
wBter, a pint and a half; infuse them 
for a night in a close vessel ; then Btroin 
the liqnor ; let it stand to nettle; and 
having poured it off clear from the 
sediment, dissolve in it t«o poilnds of 
double TsGned loaf sngar, and make it 
into a syrnp irith a Efntle heat. 

1916. Vidian STrup. {A iiH- 

eima mmmtr drink.) — Five pmiuds of 
lump imgar, two ounces of citric acid, 
a gallon of boiling water : when cold 
add half a drachm of cseence of lemon 
and half a drachm of spirit of wine ; 
stir it weU, and bottle it. About 
two tahlespoontuls to a glass of cold 

1917. Apples in Syrnp An- 
Immediate Use. — Pan and core 
some hard round apples, and throw 
fiiem into a basin of water ; as the; are 
done, elarifj as much loaf gngar as will 
corer tism ; pnt the apples in along 
with (he juice aiid rind Of a iemon, and 
let tltem simmer till they are quite 
(dear ; great care must be taken not to 
break them. Place them on the dish 
they are to appear upon at table, and 
pour ths syrup over. 

1918. Pounding AlmondB. ^ 
They shoold be dried for a fnw days 
After being blanched. Set them in a 
waim place, strewn ^gly over a diah 
or tin. A little powdered lump sugar 
will assiEt the pounding. They may be 
first chopped smsll, and rolled with. A 
rolling pin. — Alhonh Pahtb may be 
made in the same mannar. 

1919. Blancbed Almonds. — 
Put them into cold water, and heat them 
slowly to scaldiag ; then take them out 
and peel them quickly, throwing them 
into cold wstPT as they are dane. Dry 
thbm in a doth brfare aecriBg. 



lOao. Treedng irithout Ice 
or Acldl. — The use of Ice in cooling 
depends upon the fitct of its nquiring a 
vast quantity of heat to conToit it from 
a soHd into a liquid state, or in other 
words, to melt it ; and the heat so re- 
quired is obtained from those objects 
with which it may be in contact. A 

Cund of ice requires nearly as Inuch 
at to melt it as would be sufficient to 
make a pound of cold water boiliog hot; 
hence its cooling power is eitremely 
great. But ice does not begin to mdt 
until the temperatnje is above the 
freezing point, and theiefbre it cannot 



any snbslance is miied with it 
L is capable of causing it to melt 
rapidly, and at a lower tem- 
perature, a still more intense cooling 
-* — -'- the result ;, sueh a substance is 
. salt, and the degree of cold 
produced by the mixture of one part of 
salt with two parts of snow or pounded 
ice, is greater than thirty degi«et 
betow freezing. In making ice-creams 
and dessert ic«s, the following arti- 
cles are required ; — Pewter ire-poti 
with tightly-fltting lids, fumished with 
handles; wooden ice-pails, to hold the 
rough ice ftnd salt, which should be 
itoutly made, about the same depth as 
he ice-pots, xni nine or ten inches 
nore in diameter, — each should have a 
hole in the aide, fitted with a good cork, 
"~ order that the water from the melted 
1 may be drawn off as reqoired. In 
addition, a broad spatula, about &ur 
inches long, rounded at the end, and 
fiimiBhed with a long wooden handle, 
is necessary to scrape the frosen cream 
from the sides of the ice-pot, and for 
roiling the whole smoothly together. 
yrhea making ices, place the mixture 
of cream and fruit to be frosen, in tiie 
ice-pot, cover it wiQi the lid, aid put 
the pot in the ioe-paH, which proceed to 
up with coawely-pouiided ice and 

, m the proportion of about one port 

of salt to three of ice ; let the whole 
remain a few minutra (if covered by a 
blanket, m randt tile better), fh«ii whid 
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tba pot biisldy b7 the lundJe for a few 
Mniuutea, lake off ihe lid, and with the 
iipatula icrape the iced cream fnaa the 
'Bidee, mixing the whole smoothlj ; p^t 
on the lid, and whjil ngun, repeaticg 
all tbe operationB everj few minutea 
until the whole of the cream ia well 
frozen. Great care and considerable 
labour are required in stirring, ao that 
the whole cream maj be smoothlj 
frozen, and not in hard lumps. When 
finished, if it is required to be kept anj 
time, the melted ice and salt should be 



materials. It is scarcely necessuy to 
kdd, that if any of the melted ice and 
salt is allowed to mix with the cream, 
the latter is spoiled. From the diffi- 
culty of obtaining ice in places distant 
frt>m large towns, and in hot countries, 
and from the impracticability of keepine 
it anj length of time, or, in fact, or 
keeping smalt quantitiea more tlian a 
few hours, its use is much limited, and 
many bave been the attempts to obtain 
an efficient substitute. For this pu^ 
pose Taiious salts bare been employed, 
which, when dissolved in water, or in 
adds, absorb a sufficient amount of beat 
to freeEe aubitances with which tbey 
nay be placed in contact. We shall 
not attempt, in tils article, to describe 
all the Tarious froezicg miitures that 
have been devised, but speak only of 
those which have been found practically 
useful, state the circumstances which 
have prevented any of them coming 
into cfKomon use, and conclude by 
giving the composition of the New 
Fleecing Preparation, which is now ex- 
ported so largely to India, and the com- 
position of which Aai hithtrto nevtr 
bten made jnAlie. Many of the freezing 
miitares which are to be found de- 
icribed in books are incorrectly so 
named, fbr although thej^ themselTes 
are b^ow the freezing point, yet tbey 
are not snfficjentjy powecfal to freeze 
any quantity of water, or other sub- 
stances, wh^ placed in a vessel within 
tbem. In order to be efficient as ■ 
freezing mixture^ as distingaished from 



a coaling one, the materials usi-'d ou^ 
to be capable of producing by iheni' 
selves an amount of cold mem tlun 
thirty degrees below *e freezing print 
of water, and this the ordinary mii- 
tures will not do. Much more efficient 
and really freezing mixtures may be 
made by using acids to dissolve tks 
salts. The cheapest, and perhus tbe 
best, of these for ordinary use, is one 
which is frequently employed in 
France, both for making deneit ices, 
and cooling wines, &c. It consists of 
coarsely powdered Glauber salt (sulphats 
of soda), on which is poured about 
two-thirds its weight of spirit of salts 
(muriatic acid]. The mixture should 
be made in a wooden vessel, as that is 
preferable to one made of metal, wbieh 
conducts the extecnal beat to tbe ma- 
terials with great rapidity ; and when 
the substance to be cooled is placed 
in the mixture, the whole should bo 
covered with a blanket, a piece of old 
woollen carpet doubled, or some other 
non-conductine material, to prevent 
the access of Gti) external warmth ; Ibe 
vessel used for icing wines should not 
be too laive, that there may be na 
waste of the freezing mixture. This 
combination produces a degree o£ cold 
thirty dep^es below freezing ; and if 
the materials are bought of any of tlie 
wholesale druggists or drysalters, it ii 
exceedingly economical. It is o^ea, 
however, to the very great objection, 
that the muriatic acidis an exceedingly 
corrosive liquid, and of a pungent, 
disagreeable odour; this almoat jne- 
eludes its use for any purpose except 
that of icing winca. 

1981. FyniBBa DiKBcnoNa.— Ac- 
tual quantities — one pound of murlaW 
of ammonia, or sol ammoniac, finely 
powdered, is to be intifnattty mixed 
with two pounds of nitrate of potash or 
saltpetre, also in powder ; this mixture 
wo may call No. 1. No. 3 ia fanned 
by crushing three pounds of the bsrt 
Scotch soda- In use, an equsl bulk ol 
both No. 1 and No: 2 is to be taken, 
stirred together, placed in the ice-pul, 
BuiToundug the ice-pot, and rather leu 
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oold irater pouied on than, will diuolTs 
the vholei if one quart of No. 1, and 
the nme bulk of Hi>. 2 ua Ulaia, it 
will leqoire about one quart of irater 
to duaolve them, and the tempenituie 
Till Ml, if the matoiials uaed ara cool, 
to nearly thirty degreea below fieezing. 
Thoae vho fail, may trace their want of 
tuccess to one or outer of the fi^wlag 
poista : — the nae of too inull a quantity 
of the preparation, — the employment of 
afevouncea; whereas, in freeziBg i<»a, 
the ice-pot muet be entirely aurrounded 
with the freezing material ; no one 
would attempt to freeze with four 
ounces of ice and aalt. Again, too 
lai^e a quantity of water may be oted 
to dissolve the preparaUoa, when all 
tiie excess of water hag to be coaled 
down instead of the snlialanc^ it is 
wished to freeze. AU the materials 
used should be pure, and as cool as can 
be obtained. The ice-pail in which the 
mixture is made must be of some non- 
conducting material, as wxx>d, which 
will preyent the access of warmth from 
the air ; and the ice-pot, in which the 
liquor to be &ozea is plsiced, should be 
of^pewter, and surrouuded nearly to its 
top by the freezing mixture. Bear in 
mind that the nmking of ice-cream, 
nnder anjr circumstances, i« an opera- 
tion requiring oonudeiabla dexterity 
and practice. 

1922. To make SesBert Xces, 
both Oream and Water. 

1953. Siai.wBBBBT Ice Gasix. — 
Taiie one pint of strawbenies, one pint 
of cream, nearly half a pound of pow- 
dered white sugar, the jmce of a lemon ; 
mash the fruit through a sieve, and 
take out the saeda : nii« with the other 
articles, and freeze. A little new milh 
added makes the whole flreeze more 
quickly. 

1954. BAiraBuiT In Cbzui. 
The aame as strawberry. These icee 
are often coloured by conMneal, bnt 
tlu addition is not advantageous to the 
flavour. Strawberry or raspberry jam 
may be used instead of the fresh fniit, 
or equal quootities of jam and fruit 



employed. Of course the quantity of 
sugar must be proporticmalely dimin- 

19S8. STEAWBBBKI-WirBK IcE. — 

One large pottle of scarlet sti^irberries, 
the juice of a lemon, a pound of sugar, 
or one pint of strong syrup, half a pint 
of water. Mix, — Siit rubbing the fruit 
through a sieve,— and freeze. 
1936. KAepBBattT-WAixa Icb in 

1927> Lekon-'Watex Icb. — Lemon 
juice and water, each half a pint; 
strong syrup, one pint : the rind of the 
lemons should be rasped off, before 
squeezing, with lump sugar, which is to 
be added to the juice; mix the whole; 
strain after ittuiding an hour, and 
freeze. Beat up with a little sugar the 
whites of two or three eggs, and as the 
ice is begicning to set, work this in 
with the spatma, which will much 
improve the consistence and taste. 

1828. OuNOB-WATsn Id in the 
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licS. is free from any ci 
unpleasant odoui, is the nitrate 
of ammonia, which, if simjUy disaolved 
in rathor less than its own weight of 
water, reduces the temperature to about 
twenty-fivedegreesbelowfreezing. The 
ohjectioas to its use are, that its frigoiiflc 
power is not sufflclently great to freeze 
readily ; and if it ba required to form 
dessert ices, it is requisite to renew the 
process, at the expiration of a quarter 
of an hour, a second, or even, if the 
weather is very hot, and the water 
used is rather warm, a third or fourth 
time. Again, the nitrate of ammonia 
is a very expensive salt ; even in France, 
where it is manu&kctured expressly tor 
this purpose, it is sold at the rate of 
three francs a pound; and in this 
country it caonot be obtained nnder 
a much higher price. One great re- 
commendation, however, attends its 
vM, namely, that it may be recovered 
again, andusedanynumWof timea,bv 
simply boiling away the water in which 
it ia usaolved, by a gentle fire, until a 
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■mall ptntioD, on b^ng ismoTed, ci7«tal- 
lizea on cooling. 

1930. WaaMng: Soda bb a 
I'Tee^U^ ICizture, — I^ tiowarer, 
nitrate of ajnmonia in notite povder i» 
put into the cooler, and (here IB then Kddad 
twioe iti weight of freshly onuhed wank- 
ing soda, and an equal qoantit/ of the 
ccldest water that can be obtained, an in- 
tensely powerful fluiorific mixture ii the 
result, the cold often falling to fbrtf 
degree! b<dow lr«ef log. This ii by far 
the most efficadoua freezing miituje 
that can be made without the u«a of 
ice or acids. But, nsfartuiiately, it 
has an almost inauperable obJectioQ, 
Uiat tbe nitrate of ammonia is decom- 
posed by the eoda, and cannot be 
recovered by eyaporation ; thia raiaea 
tbe eipeose to so gieat a height, tbat 
the plui is piactJcaUy useless. 

1931. The If ew Freezing Pre- 
paration without Ice or Acida 
obviates all these ohjectitms. Itisessy 
of use, not corrosive m its propertieB, and 
capable of being used at any time, at a 
minute's nelice ; ia easy of transport, 
being in a solid lano, andr moreov 
modravte in its cost. In India, 
which country it has been exported 
enormous quanticiss, it haa eicited the 
most hvely interest, and the Nep aulese 
princes, when in Loudon, paid the 
greatest attention to its ose. It con- 
sista of two powders, the first of which 
is c<Hnposed of one part by weight " 
muriate of ammonia, or sal-Hmmon 
powder, and intimately mixed with 
two puts by weight of nitrate of pot- 
ash, or saltpetre. These quantities 
are almost exactly in (what is called by 
chemists) the combining proportions 
of the two salts, and by reacting on 
each other, the original compounds 
are destroyed, and in the place of mu- 
riate of amuionis and Tiitrate of potash, 
we have nitrate of ammonia and mu- 
riate of potash ; thua we have succeeded 
in producing nitrate of ammonia at a 
cheap rate, accompanied by another 
■alt, the muriate of potash, which alao 
prodncea conaidenble Bold when dii- 
Mlved : but thia miztnie, naed alime. 



eaqnot he regarded as a freedng one, 
allhoogb T«T efficient iu coaling. 
The other powder ia Soimei. satDply of 
the best Scotch soda, crushed m ■ 
by passing through a will j 



admixture itf sniall quantities of otber 
materials, which have, however, tended 
to liiminiiih its efficacy. The two 
powders so prepared mast be sepa- 
rately kept in closely-covered vessel^ 
and in as cotJ a place as poiaible ; for 
if t^e crushed soda is e^KMed to tha 
air, it loees the water it contAina, and 
is coniiderablf ve^ened in powci'; 
snd if the other mixture is exposed, it 
attracts moisture from the air, and dis- 
solves in it — becoming useless. To 
use the mixture, take an equal hulk of 
the two powders, ti'ii Quiia together 
by stirring, and immidiaUlu introduce 
ibem into the ice-pail, or vessel in 
which Uiey are to be diss^Jved, and 
pour on as much vater (the widest 
that can be obtained) as is suiBcieDt to 
dissolve them ; if a pint measure of each 
of Ibe powden is used, they will reauira 
about a pint of water to dissolve them. 
More water than is neoeasary should 
not be used, as in that c«se the addi- 
tional water is cooled instead of tbe 
substance that it is vrished to freeae. 
I^ES than a pint of each powder, and 
about the same quantity of water, will 
be found BoMoient to ice two bottiea of 
wine, one after the other, in the hottest 
of weatiier, ifatub is used of such a size 
as to pierent the waste of materials. 
1932. Huriate of Ammonia as 
a Freezing Uiztuie. — If the oidi- 
nary ssl ammoniac of the stops is used, 
it will be found both difficult to powder, 
and expensive ; in fact, it is so exceed- 
ingly tough, thst the only wsy in which 
it can be easily divided, except in adnig 
mill, is by pnttlng as la^e a quantity 
of the salt into water which is actually 
boilingM the letter will dissolve; astliA 
solution cools, tbe salt crystallizes out in 
the solid fonn, and if stiiTed as it cools, it 
separates in a state of £ue diviaioa. A* 
this process is troublesome, and a* the 
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to lua the crude muriate of ainmonii, 
which is tlia aams lubatanM as <al ud- 

moniac, but befors it luui heea purified 
by miblimatian. Ttda is not luusJlj 
kept bj druggieto, but may be readily 
obtained of any of the artificial manuir 
merchaatB, at a Tcry moderate rate . 
sod ita puiity may be readily teated by 
placing a portion of it on a red-hot iron, 
when it should fly off in a vapour, 
leaving scarcely any residue. 

1B33. CoutHEss OP TUB Matxbiau 
Ubbd.— It IB hardly necesBary to add, 
that ia icing wineg, or freezing, the 
effect is great in prtniortion to the cold- 
Ikctis of the mateiialB used : therefore, 
every article employed, viz., the n 
tubs, mixtures, &e., ehoiiid be as c( 

1934. Blaokbirdfi. — The cock 
bird is of a deep black, with a yeUow 
bilL The female is dark brown- It is 
difficult to diatinguiah maU&om female 
birds when youngs but the darkest 
generally are males. Their fbod con- 
aista of Genoaa paste, bread, meat, and 
bits of «pple. The same treatment as 

fivsn for Iha thrush applies to the 
lackbird. 

1985. Food of Blackbirds.— 
The natunU food of the blackbird is 
berries, worms, insects, shelled snails, 
oherrisB, and other siniilar fruit ; and 
its arti&cial food, lean fresh meat, cut 
very small, and mixed with bread, or 
German pa^o. 

1986. Thrushes.— A cock may be 

distinguiBhed from a hen by a darker 
back, and the mtxe glosar appearance 
of the feathers. ^ bell^ also is 
white. Their natniil food la insects, 
wtoms, and snails. In a domesticated 
state they will meat raw meat, but 
■nails and worms should be procured 
for them. Young birds are hatched 
about the middle of April, and should 
be kept very warm. They should be 
fed with raw meat, cut small, or hread 
mixed in milk with hemp seed well 
bruised ; when they can feed them- 
selves {five them lean meat cut small, 
and Duxed with bread or Getmui 



1Q37. Canudfis. — To distiiiguish 
a c«ck bird &om a hen, observe the bird 
when it is singing, and if it be a cock 
you will perceive the throat heaving 
with a pulse-like motion, a neculiarity 
which is scarcely perceptible in the 
hen. Feed younj; canaries with whita 
and yolk of hard egg, mixed together 
with a little bread eteepcd in water. 
This should be pressed and placed in. 
one vessel, while in another ^ould bO 
put some boiled lape seed, washed in 
freshwater. Change the food every day. 
When they are a month old, pat them 
into separate ca^B. Cut the cUws of 
cage birda occosioiuiUy, when they b«- 
come too long, but in doing bo be care- 
ful not to draw blood. 

1988. Caikaries. — Especial care 
must be taken to keep the canary scru- 
pulously clean. For this purpose, the 
cage should be strewed every morning 
with clean sand, or rather, &m gravel, 
(br small pebbles are attolutely eiuntial 
to life and health in cage-birdS ; &esh 
water must be given every day, both 
for drinking and bathing ; the latter 
being in a shaUow vessel ; and, duiing 
the moulting season, a Bmall bit of iron 
should be put into ths water for drink- 
The ibod of a canary should con- 

_ rincipally aliitmmer rupe seed, that 
is, of those small brown ntpe seedswhich 
are obtained fiom. plants sown in ^ 
spring, and which ripen during the 
summer; large and tliui tage seeds, on 
the contrary, are produced by such 
plants as are sown in autumn and 
d in spring. A little chickweed in 
spring, lettuce leaves in summer, and 
endive in autumn, with slices of awert 
.. in winter, may bo safely given; 
bat bread and sugar ought to l>e gene- 
rally avoided. OccasionoUy, also, a fbw 
poppy or canary seeds, and B small 
quantity of bruised hemp eeed may be 
added, but the last very sparingly. 
Cleanliness, simple fbod, and fresh but 
not mU air, are essential to the well- 
being uf a canary. During the winter, 
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the cage Bhoald nerer ba hung in a Toom 
vitluiut a flre, bat even then, -when the 
air ia mild, and the stin Bhioe* bright, 
the little nrisoneT will be ze&eahed by 
having the window open. The ci^ 
ihould never be lew than right inches 
in diameter, and a foot hig^ trith 
perches at different heights. 

1938. Bulflnohea. — Old birds 
■honld be fed with Gennan Paste, No. 2, 
and occasiaQallj rape seed. The Ger- 
mans aometiniea give them a little 
poppy-seed, and a grain oi two of rice, 
steeped in Canary wine, wh«L teaching 
them to pipe, as a reward for the pro- 
gress they make. .Bird organB, or 
nageolete, are used to teach them. 
They breed three or four times a year. 
The young require to be kept very 
warm, and to be fed every two bonis 
with rape seed, soaked for several horns 
in eold water, afterwards scolded and 
■trained, bruised, miied with bread, 
and nioislened with mSk. One, two, 

1940. liiimeta.— Cock 

brown^ on the buck than the bens, 
and have some of the large feathers of 
the vringa white up to the quills. 
Canary and hemp seed, with occasion- 
ally a little groundsel, wate: 
duckweed, &c,, constitute ^eir 

1941. ^qrlarks. — The cock is 
iccoenized by the largeness of tus eye, 
the leDgth of his clsws, the mode of 
erecting his crest, and by marks of 
white in the tail. It is also a larger 
bird than the hen. The cage should be 
of the following proportions : — Length, 
one foot five inches ; width, nine inches ; 
height, one foot three inches. There 
should be a ciicular projectioa in &ont 
to admit of a iieBh turf being placed 
every two or three days, and the bottom 
of the cage should be plentifully and 
constantly sprinkled with river sand. 
All vessels containing food should he 
placed outside, and the top of the cage 
■hould bo arched and psdded, bo that 
the bird may not injure itself by jump- 
ing about. Their food, in a natural 
state, consists of seeds, inaecta, and also 
buds, gceea herbage, as clover, endive, 



10 Halt. 

lettuce, Ac., and occasionally berries. 
■When confined, they_ are nmally fed 
with a paste mode in the fiidlowing 
manner: — Take a portion of bread, 
well-baked and stale, put it into fresli 
water, and leave it until quite soaked 
through, then squeeze out the water 
and pour bmled milk over it, adding 
two- thirds of the s«(neqnanlitj|ofbwley 
meal well sifted, or, what is better, 
wheat meal. This should be made 
fresh every two days. Occasionally 
the yolk of a hard-boiled egg should 
he crumbled small and given to the 
birds, as well as a little hemp seed, meal 
worms, and elder berries. Great clean- 
liness should be observed in tlie cages 
of these birds. 

194S. FarrotB may best be taught 
to talk by covering the cage at night, or 
rather in the evening, and then repeat- 
ing to them alowly and distinctlylhe 
words they are desired to leam. They 
should be kept away from places where 
they would be liable to bear disagreeable 
noises, such as street ories, and the 
whistling and shouts of boys at play, 
or they will imitate them, and become 
too noisy to be tolwated. Parrots may 
be fed upou soaked bread, biscuit, 
mashed potatDes, and rape seed. They 
are fond of nuts. Cayenne pepper, 
sprinkled upon a bone, and nven to 
them occasionally, fs said to be very 
beneficial. They should be kept very 
clean, and allowed a bath fk«quently. 
It would he difficult to point out modes 
of treatment of the diseases of parrots. 
When they become affected in any way, 
it is best to keep them warm, change 
their food for a time, and give thnu 
lukewarm water to bathe in. 

1943. Oennan Facte. — German 
paste for cage birds, which will be 
found of better quality and cheaper 
than what is sold in ue shops. — Boil four 
e^8 until quite hard, then throw them 
into cold water ; remove the whites and 
grate or pound the yolks nntil quite 
fine, and add a pound of white pea* 
mesl and a tablespoooful of olive oil 
Hix the whole np togettier, and yrvm 
the dough Ihroagh a tin cuUeoder so as 
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19^. Znaecta from Bird- 
C&geB, Srairers, ftc.^To keep 
awaj insecfa irora birds' ejes, BUBpend 
a little bag of sulphur in the cage. This 
is said to be healthiiil forbirds generally, 
as well as serving to keep awar inaecit* 
by whirh they become infested. 

1840. Squirrels. —In a domestic 
state these little animals are fed with 
hazel nnta, or indeed any bind of nuts; 
and Dccasiimally bread And millc Thoy 
should be kept Tery clean. 

1946. Babbits should be kept dry 
and warm. Their best food is celery, 
parsley, and carrots ; but thoy will eat 
almost any kind of vegetable, especially 
the dandelion, milk-thistle, &e. In 
spring it is recommended to give them 
tares. A Kttle bran, snd any Hnd of 
grain oceaeionaUy is beneScial, as too 
mnch gi«en ibod is very hurtful. Care 
should be taken not to over-feed them. 
■When fed upon dry food a little skim 
milk will be good foe them. Tea 
leaves also, in small qnantitieg^ are seid 
to he good for them. 

1847. WMte Kice are M upon 
bread sosked in milk, peas, oats, beans, 
4c., and any kind of nuts. 

1946. TSonkeva feed upon bread, 
and ihiit of any kind. Do not let 
them have meat, except, perhaps, small 

1940. Ouinea Figs verr much 
resemble rabbits in their liv&g, and 
may be treated neaily the same. They 
should b$ kept dry, warm, and very 

1900. To Fatten J^Qultry. — 

Poultry should be fattened ia coops, and 
kept very deanl They should be fur- 
nished with gravel, but with no water. 
Their only food, barley-meal, should be 
mixed yriOi water, so as to serve them 
for drink. Their thiiBt makes them eat 
more than they would, in order to ex- 
tract the water that is among Qio food. 
This should not be put in troughs, but 
laid upoa a board, wbich ahonld be 



clean washed every time fresh food 
is put upon it. It is fool and heated 
water which is the sole cause of the 
pip. 

1901. To Fatten Fowls in a 
Sbort Time. — Mix together ground 
rice well scalded 'with milk, and add . 
some coarse sugar. Feed them with 
this in the daytime, bnl not too much 
at once ; let it be rather thick. 

190a. Potiltry. — The editor of 
the Oardtrur'i Chronicle says, in reply 
to a correspondent, — "It is, in our 
opinion, a bad thing to give fowls egg- 
shells. They supply nottdng that is not 
eq^ually furnished by lime, and especially 
bricklayers' rubbish, old ceilings, tc. 
Ifever do anything that has a tendency 
to make them oat eggs. They are apt 
scholars. Iftheyfind worms inanaturul 
way they are good food, but it is a bad 
planto give them by the handful. The 
Jdeo Poland cock is np*. 
provided it be uniform, 



ipangling regular, the legs a 
good clear blue, and the wing well laced. 
The top-knot duiuld not have too modt 

1903. Gold Fiab. — Great caie 
must be taken of gold fish, as they are 
very sensitive ; and hence a loud noise, 
stnuig smell, violent or even slight 
shaking of the vessel, will' eometimea 
destroy them. Bmall worms, which are 
common to tie water, auffiee for their 
food in general ; but the Chinese, who 
' ' gold fish to great perfection, throw 
balls of paste into the water, of 
1 they are veir fond. They give 
them also lean port, dried in the sun, 
and reduced to a very fine and delicate 
powder. Fresh river-water muat be 
given them every day. Care must he 
taken to collect the spawn, when seen 
Seating on the water, as otherwise it 
will be destroyed by the fish themselves. 
This spawn is put into a vessel, and ex- 
posed to tie Bun, until vivified by the 
heat. Gold Pt^r, however, seldom de- 
posit spawn when kept in vases. In 
order to procure a Supply, they must be 
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•t interrali -wUh water-liliea, and coa- 
rtantlT mippliod with fre«!i water. 
1904. To CUorofomt Beaa.— 

The qnautitv of chloroform required for 
an ordinar]! hiTS ia the sixth part of an 
ouDco ; a very large hire may take 
neatly a quarter of an ounce. Set down 
a table opposito to, and aboat four feet 
distant bom the hive; on the table 
mread a thick linen cloth ; in the centre 
ot the table place a small ahallow hreak- 
fiut plate, which cover with a piece of 
win gaoie, to prevent the heea from 
coming in inunediate contaot with t^e 
chloroform. Now quickly and cau- 
tioualy lift the hive from ue board on 
which it is standing, aet it down on the 
top of the table, keeping the plate in 
the centre ; cover the hive closely up 
witb dotha, and in twenty minutes or 
•0 the beei are not only Bound atleep, 
but not cue ia left among the comb* ; 
&e whole of them are lying belpleis on 
thetable. Tonnowtenurrewhatbouey 
you think fit, repUee the hive in its old 
stand, and the bess, aj ther renover, will 
return to their domicile. A bright, calm, 
aunny day ia the beat ; and you should 
eoDunence your operations early in 
the momiiig, before many of them are 

IdSS. Do^.— The beat way to keep 
dogs healthy is to let them have plenty 
of exerciae, and not to over-feed them. 
Let them at all times have a plentiful 
anpply of clean water, and encourage 

their cleanlinesi. When you wash 
them do not use a particle of soap, oi 
fou will prevent uieir lickine them- 
sdvBB, and they may become habitually 
dirty. Properly treated, doga should 
be fed only oniie a day. Heat boiled 
for dogi, and the litiuor in which it 
boiled thickened with barley ratal, 
oatmeal, forms capital (bod. The dis- 
temper ia liable to attack dogs from 
four months to four years old. '" 
prevuls most in spring and auti 
The disease is known by dulnesa of 
the eye, husky cough, sluvering, l ow 
of appetite and spirita, and fits. When 
fits occur, the dog will moat likely die. 



onleas a veterinary surgeon be called in. 
During the diatemper, dogs should be 
allowed to run on the gtasa ; their diet 
should be spare ; and a little sulphur 
be placed in their water. Chemista 
who diopeiue cattle medicines can 
generally advise with sufficient safe^ 
upon the diseases of di^s, and it is 
beet for uoskiliul persons to abstain 

' physicing them. Hrdrophobia 

1 moat dread&l of afi diaeaaea. 
The first symptoms are atl«oded by 
thirst, fever, and huiguor. The dog 
starts coQTuIsiTBly in bis sleep, and 
when awake, though restleas, is lan- 
guid. When a dog ia suspected, he 
should be firmly chamed in a place where 
tither children nor dogs dot cats cb£ 
it near him. Any one going to attend 
ju should wear thick teether gloves, 
and proceed with great caution. Whcm 
a dog soaps savagely at an imaginary 
object, it ia almost a certain indication 
of madness 1 and when it eihibita a 
tenor of fluida, it is confirmed hydro- 
phobia. Some dogs eiMbit a great 
dislike of rausical sounds, and when 
this is the case they ore too frequently 
made sport of. But it is a dangerous 
sport, aa dogs have sometimes been 
driven mad by it. In many diseases 
d<^ will be benefited by warm baths. 
The manga ia a contagious disease, 
which it ia difficult to get rid of when 
once contracted. The best way ia to 
apply to a veterinary chemist for an 
omtment, and to keep applying it for 
some time after tbe dieea^e has diaap- 
peaced, or it will break out again. 

1986. Cat*.— It is generally sup- 
posed that cats are more attached to 
place* than to individuals, but this is an 
eiTOr. They obstinately ding to certam 
places, because it is there thay expect to 
see thspenona to whom they are attached. 
A cat will return to an empty house, 
and remain in it many weeks. Bat 
when at last she find* that the fitmil; 
does not return, she strays away, and U 
■he chance* then to find the family, 
ahe will abide with them. The sanw 
rules of feeding which apply to do^ 
apply also to cata.. The; sAould not 
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though, they do not hecome ill bo 
qnentlj. A tittle brinuitoae in their 
milk occaaionalij is a good pieveDtive. 
The Teterinary chemiat irill ileo pre- 
■cribe for the serious diseases of cats. 

1967. Choice of FrieadB.~We 
should BTer hoTe it fiicd in our me- 
mories, that by tlig cAaraclfr of time 
wham Ki ekoon for our friaidt our ovtn 
ehaToeter it likily to bejorvitd, and will 
certainly be judged of hy the world. 
We ought, therefore, to be Blow snd 
cautions in confractinK intimacy ; but 
vhen a yirtuous frienOBhip is once es- 
lablished, we muat ever coosidei it as a 
BBcred engBMinent. — Dr. Blair. 

19S8. Words.^Soft words soften 
the Boul— angry words are fuel to the 
flame of wrath, and make it blaze more 
freely. Kind words make other people 
good-natured — cold words freeze peo- 

Ele, and hot words scorch them, and 
itler words make them bitter, and 
wraUifiil words moke wrathful. There 
is such a rush of all other kinds of 
words in our days, that it seems de- 
sirable to gire kind words a . chance 
among them. There are vain words, 
and idle worde, and hasty words, and 
spiteful words, and ailly words, and 
empty words, and profine wMds, and 
boisterous words, and warlike words. 
Kind words also produce their own 
image on men's souls, and a beautiful 
image it is. They smooth, and quiet, 
and comfort tbs hearer. They shame 
him out of his sour, and morose, and 
unkind f^lin^. We hsTO not yet he- 
gaa to use kind words in such abnad- 
■oce OS they ought to be used. 

1988. Goaaipin^. — If you wish to 
cultivate s gouiping, meddlinr, cen- 
sorious qtirit in your childreii, be sure 
when they come home bnta church, a 
vint, or any other place where you do 
not ftcoompany tiwin, to ply them with 
questions concerning what everybody 
wtwe, how everybody looked, and what 
everybody said and did ; and if you 
find anything in this to censure, always 
do it in their hearing. You may rest 



assured, if you pursue 
kind, the;y will not rei 
laden with intelligei 
than it should be 
will by degrees 



eof this 

and, rather 
(ting, they 
ibeluah, in - 
ihall not fail t ■- 



forth remarkB and eipreBsions of wonder 
tcota you. Yon will, by this course, 
render the spirit of curiosity, which is 
so early visible in children, and which, 
if rightly directed, may be made the 



their minds, a vehicle ol 
ill serve oiily to nuTow them. 
1960. Boles of Condnot.— We 
cannot do better than quote the vain- 
able injunctions of that excellent woman, 
I. Fry, who combined in her charac- 
and conduct all that is truly excel- 
lent in woman : i. I never lose but time, 
:hink that time loat wliich is 
spent in amusement or recreation some 
part of each day ; but always be in the 
habit of being employed, li. Never err 
the least in truth, iii. Never say an ill 
' ■ _ " person when thou canid say a 
good thing of him; not only speak 
charitably, but feel so. iv. Never be 
irritable or unkind to anybody, v. 
Never indulge thyself in luxuries that 
not necessary, vi. Do all thin^ 



fldence in that Power alone which is 
able to BBaist thee, and exert thy own 
powers as t^ as they go. 
1861. Tile Female Temper.— 
trait of character is more agreeable 
. a female than the possession of a 
reet temper. Home can never be 
happy without it. It is like the flowers 
that ^ring up in our pathway, reviv- 
ing and cheering us. Lot • man eo 
hcmte at night, wearied and worn by 
tiie toils of the day, and bow soothing 
is a word dictated by a good diapoution 1 
It is Bunshins falling on his heart- 
He is happy, and the cares of life are 
forgotten. A sweet temper has a sooth- 
ing influence over the minds of a whole 
funily. Where it ia found in the wilte 
and mother, you observe a kindness 
and love predominating over tbe uatu- 
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ral teelingt of a Lad heart. Smilw, 
kinil word* and looki, characterize the 
children, aqd peace and love have their 
dv^ng there. Study, then, to acquire 
and maintain a aveet tempor. 

lOaa. CoimseUfortheToimff. 
— Never be cast down by triflei. Jit 
Bpider break bia thread twenty times, 
twenty time* wiU be mend it again. 
Make up your mind to do a thing, BJid 
you will do it. fear not if H tronhle 
comes upon juu ; keep up your spiritB, 
though the day be a dork one. If the 
iun le going down, look up to the Btara. 
If Ihe earth ie dark, keep jpur eye on 
heaves. With God's piomiaeh a man 
01 a child may be cbeeiful. Mind what 
you run after. Never be content with 
a bubble that will burst, firewocnl that 
will end in smoke and darknees- Cet 
that which you can keep, and which ia 
worth keeping. Fight hard ivgainst a 
hasty temper. Anger will come, but 
reaiat it strongly. A fit of pauion may 
i^ve you ''ause to mourn all the days of 
your life ^' 

If you ha j, -, , 

and maks him jour tViend. You may 
□ot win him over tt once, but try again- 
Let one kindneaa be followed by an- 
other, till you have compassed your 
end. By little and little, great tlimg* 
Bxe completed ; acd repeated^ kindneie 
will soften the heart of stone, What- 
ever yoti do, do it willingly. A hoy 
that is whipped to school never learns 
his lessons well. A tnan who is com- 
pelled to work cares not how Iradly it 
'a performed. He that pulls off his 
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uie man of f^tion. 

1863. Advice to Toung Ladies. 

L If you have blue eyes you need 
not longuisb- 

ij. If black eyes you need not stare. 

iii. If you have pretty feet then is 
no occasion to wear short petCjcoata. 

iv. If you are doubtful a« to that 

S'nt, there can he no harm in letting 
petticoata be lo&g. 
T. If yon bave ^od teetli, do not 



laugh for the purpose of showing 

vi. If you have ba4 ones, do not 
laugh less than the occasion mayjua- 

vii. If you have pretty handq and 
arms, there can be no objection to your 
placing on the haip if you plav wdl. 

viii. If they ere disused to be 
clumsy, work tapestry. 

ii. If you have a bad vdce, rather 
■peak in a low tone. 

z. If yqu have the flnest voice in the 
world, never apeak in a high tone. 

iL If you dance well, dance but 
seldom. 

xii. If yov dance ill, n^ver dance at 

xiii. If you aing ireU, mt^e tu pi«- 

ziv. If you nng indifferently, hesi- 
tate not a momeut when you are asked, 
for few people are judges of aiiiEiiig, 
but every one is senaible of » desue to 



XV. If you wotild preserve beauty, 
riae eariy. 

ivi. If you would preserve esteem, 
he gentle. 

zvii. If ^ou would obtain power, be 
Gondcsceuding- 

xviii. If you would live happily, 
endeavour to promote die happiness of 

1964- DaugrUere.— Mothers who 
wish not ojily to discharge weE Uieir 
own duties in the domestic circle, but 
to train up their daughters for a lattr 
day to make happy and comibrtable 
firesides for their feiuiljea, should watch 
well, and guard weU, the notions which 
they imbibe and with which they gtow 
up. There will be so many persona 
ready to fill their young heads with ^ss 
and vain fancies, and there is so much 
always afloat in aociety opposed to duty 
and common senae, that if mothen do 
watch well, their children may oon- 
i ideas veiyfatal to theirfutuiv hap- 
. !«i and uaeAilness, and hold th«n till 
they grow into haMtt of thought ot fill- 
ing, A wise mother will have her eyea 
open, and be nad; to vmy enteigeiiGy. 
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A fbw words of oommon, dovDright 
pnictiwl leate, timely uttered by &r, 
may be enough to connteract oome 
JboUsh idea or belief put inU) lier 



posacsaioii of tlie mind tbat it 
corrected at a later time. One fltUity 
abmad in this age is the notion that 
women, unless compelled to it by abso- 
lute poverty, are out of place when 
enga^ ia domeatio a&ira. Now 
motbers should iiave a cira lest their 
daughters get hold of this conTiction 
RS regards themselres — there is danger 
of it ; the ftshion of the day eagenden 
it, and the care that an afiectiDniite 
bmily take to keep ■ girl, during the 
time of her education, tree from other 
occupations than those of her tsaki 
or ber recreations, also endangers it. 
It is possible that afi^tion may err in 
pushing this care too &r; foraseduca- 
tinn means a fitting for life, and as a 
s ]ite is much connected with 



play, will she not natoroUy infer that 
the matters with which she is never 
asked to concern herself are, in fact, 
no concern to her, and that any atten- 
tion she aver may bestow on them is 
not a nutter of simple duty, bat of 
grace, or concesnon, or stooping, on 
Bar part f Let mothers BToid such 
danger. If they would do so, they 
must bring up their daughters from 
the /nr with the idea that in this world 
It is required to give as well as to 
receive, to minister as well ss to enjoy ; 
that eveiTpersoniBboundtobenBetuI — 
prafcticaliy, literally useful — in Ms own 
sphere, and tbat a woman's first sphere 
is the house, and ita concerns and 
demands. Once really imbued with 
this belief, and taught to see how maeh 
the comfort and happiness of .woman 
herself, as well as of hOT fiunily, depends 
on th^ part of her discharge of doty, 
■ young girl will usually be Mudons 



to learn all that her mother is dis- 
posed to teacK, and will be proud and 
happy to aid in any domestic occupa- 
tions assigned to her. These need never 
be made so heavy M to intertere witt 
the peculiar duties or enjoyments of 
her age. If a mother wishes to see 
her ^ughlOT become a good, happy, 
and rational woman, never let there 
be contempt for domestic occupa- 
tions, or suffbt them to be deemed 

196S. A Wife's Foirer,~The 

power of a wife for good or evil it 
irresistible. Home must be the seat 
of happiness^ or it must be for ever 



endurance. A bad wife is confusion, 
weakness, discomfiture, and despair. 
No condition is hopeless where the 
wifb possesses firmness, decision, and 
economy. There is no outward pros- 
perity which can counteract indolence, 
extravagance, and folly at home. Va 
spirit can long endure bad domestio 
influence. Hun is BtrDD^,butbisheart 
is not adamant, ne dehghts in enter- 

Criie and action ; but to Eustaan hint 
s needs a tranquil mind, and a whde 
heart He needs his moral force in 
the conflicts of the world. To recover 
his equanimirt' and composure, home 
must be to him a place of repose, of 
peace, of cheerfulness, of cotnfort; and 
his soul renews its strength again, and 
goes forth with tresh vigour to en- 
counter the labour and troubles of life. 
But if at home he find no rest, and is 
there met with bad temper, snllenness, 

^ lint, hope 
sinks into despair. 

1966. HniBbBiid and Tife.— 
Being hints to each other for the good 
of both, as actually delivered at our 
own table:— 

1967. HiHTB r 
~ .usband occasioni 
troubled when he c 
say to him, with an alnmed cotinte- 
nanee, "What ails you, my dearf" 
Don't bothM him j h« will tell you o[ 
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hii own accord, if nwd be. Doa't 
Tsttle a hulltonli of fun about liie ean 
niher ; b« obnrvaiit and quiet. Don't 
■uppOM, vbenever lie U tilant and 
tboughtrul, that ;ou are of course liu> 
cause. Let him alone until he is in- 
olined to talk ; take up your book oi 

?our needlawoik (pleiuantly, cheer- 
ully ; no pouting — no >ulleanes«), and 
vait until ne is inclined to be sociable. 
Don't let him Dver find a shirt-buttoa 
mining, A ihirt-button being off a 
collar or wiirtband hu frequently pro- 
duced the flist huiricaue in. manied 
life. Uen'a shirt-collara never fit 
exactly — see that your husband's are 
made u veil ss possible, and then, if 
he does Jret t, little about thno, 
mind it ; men have a prcaciiptiTe 
to fret about ahirt-collars. 

1968. HntTH FOR Husbakds.— If 
your wifb complain that young ladies 
"now-a-d«y" are very forward don't 
accuse her of jealousy. A little concern 
on her put only proTea her love for you, 
and you may enjoy your triumph with- 
out saying a w(^ Don't evince your 
weakness either, by comTJaining of 
every trifling neglect Wnat though 
her chair is not set so close to youn as it 
used to be, or though her knitting and 
crochet seem to absorb too large a share 
of her attention ; depend upon it, that 
ss her eyes watch the inteitwininge of 
the threads, and the manteuvres of the 
needles as they dance in compliance 
to bar delicate fingers, sbe ts thinldng 
of courting days, love-letten, Bmilei, 
tears, auspidons. and reconuliations, 
by which your two hearts hecanie en- 
twined together in the network of love, 
Jwhose meshes yon can neither of you 
unravel or escape. 

1960. HniTB roK Wivsi.— Never 

sion of thst pleating converse which 
vott frameriy enjoyed with bim. Don't 
hide the paper ; don't give it to the 
children to tear ; doa't be sulky when 
Qie boT leaves it at the door ; but take 
it in pleasantly, and lay it down before 
your spouse. Think what man would 



great a^t in the work of civilicatiDii, 
which tt assuredly is ; and think how 
much good uewipapen have done by 
eipoaing bid husMndi and bad wives, 
by giving their emaj to the eye of Ihe 
public Sut manage yon in this way :' 
when your hutbaud is absent, instead 
of gossiping with neighbours or look- 
ing into sht^i windows, sit down qiuetly, 
' look over that paper ; run your 

Dvei its borne and foreign news ; 

re rapidly at the accidents and 
casualties ; carefully scan the leading 
articles; and at t^-lime, when yout 
huabond again takes up the paper, say, 
" My dear, what en awful stale of 
things theie seems to be in India I" 
or, "What a terrible calamity at 
Banti««oI" or, "Trade appears to be 
flounshing in the north ;" auf depend 
upon it, down will go the paper. If he 
has not read the information, he will 
hear it a]l irom your lips, and when 
you have done, he will ask, " Did you, 
my dear, read Banting's Letter on Cor- 
pulence t" And whether you did or 
not, you will gradually get into as 
cosy a chat as you ever enjoyed ; 
and you will soou discover that| 
rjgbtly used, the newafiaper is the 
wife's real friend, for it keeps tho 
husband at home, and supplies cspitol 
topics for every-day table-talk. 

1970. HiJiTSFonHuBBAjiDi.— Ton 
can hardly imagine how refreshing it is 
to occaaionally call np the recollection 
of your courtmg days. Eow tediously 
the hours rolled away prior to the ap- 
pointed time of meetings how swiftly 
they seemed to fly when you hod met ; 
how fond was the first greeting ; how 
tender the last embrace ; how fervent 
wereyourvowo; how vivid your dreams 
of iuture happiness, when, returning lo 
your home, you felt yourself oecur» 
in Uie confessed love of the object irf 
your warm afl'ections ! Is your dream 
realized ?— are you as happy as you 
expected f Conuder whether, as a 
husbuid, you aie as ferrent and 
constant as you were when a lover. 
Benemhei that the vih't claims to 
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yoiir_ aoTemittiiig Teg«rf, great before 
marriage, aie now exalted to a much 
liigher Aegrw. She has left the world 
for you— the home of her childhood, 
the UTeaide of her paienta, their watch- 
ful care and sweet iDterconne hare all 
been yielded up for jou. Look, theo, 
most jeaJoufdy upon all thB.t may tend 
to attract yau frooi home, and to 
weaken that union upon wJuch your 
temporal happiness mainly depends ; 
and believe uikt in the solemn relstion- 
ship of husband is to be found one of 
the best guarantees for man's honour 
and happineu. 

1971. Hints tor Witeb. — Per 
chanco you Uiink that yonr husband' 
dispositioD is much changed; thatbeis 
no longer the eweet-tempered, ardent 
lOTer he uied to be. This may ' 
mistake. Consider hia struggles . 
the world — his eierlastmg race with the 
busy competition of trade. What is it 
makes hi in so eager in the pursuit of 
gain— so energetic by day, so sleepless 
by nitht — but his love of home, wife, 
and children, and a dread that their re- 
spectability, according to the light in 
which he has conceived it, may be en- 
croached upon by the strife of ezist- 
° This is tiie true secret of that 

re which preys upon the hearts 
my men ; and true it is, that when 
is least apparent, it is □evertheless 
the active principle which animates the 
besxt, though fears and disappoint- 
ments make up a cloud which obecurea 
the wanner element. As above the 
clouds there is glorious sunshine, while 
below are shovcra and gloom, so with 
the conduct of man— behind the gloom 
of anxiety is a bright fountain of high 
and nohle feeling. Think of tTiin m 
those momenta when clouds seem to 
lower upon your domeetic peace, and, 
by tempering your conduct accordingly, 
the gloom will soon pass away, and 
warmth and brigbtneBs take ita place. 

1972. Hisrs for HiraBiKDB. — 
Summsr is the seaHon of lore ! Happy 
birds mate, end sing among the trees ; 
fishes dart athwart Uie running alroania, 
and leap from their element in resiat- 



ofmai 



less ecstasy ; cattle group in peaceful 
nooks, by coolbg streams; even the 
flowers seem to love, as they twine their 
tender anna around each other, and 
throw their wild tressea about in beauti- 



beneath the Bheltering oak, whose armi 
spread out, as if (o ^ield and sanctify 
their pure attachment. What shall the 
huabaad do now, when earth end 
heaven seem ia meet in happy union f 
Uust he still pore over the caleulalioBs 
of the countmg-houBe, Or ceaseleasly 
puraue the toils of ttie work-room — 
" paring no moment to taate the joys 
■hlch Heaven measures out so Ebe- 
laliyP Mo! "Come, dear wife, let ua 
once more breathe the &esh aii of 
heaven, and look upon the beanties of 
earth. The summers are few we may 
dwell together ; we will not give titem 
all to Mammon. Again let our hearts 
giow with emotions of renewed love — 
our feet shall again tread tbe green 
award, and the mualc of the rustling 
diall mingle in our whisperings «f 



1873. Huns i 



1 "fflTIS.— 



'It 



this 

Does obstduacy estahUsh superiority o 
elicit truth P Dacldedlv not ! 'Womftii 
has always been described na clunour- 
~ Lg for the last word: actors, authors, 
preachers, and philosophers, have agreed 
■" attiibnting this trait to her, and in 
nauring her for it. Yet why they 
should condemn her, unless they wish 
the matter reversed, and thus committed 
tfaemsclvca to the error imputed to her, 
difficult to discover. However, 
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of the sex, by an exhibition of noble 
example, te aid in aweeping away tbe 
unpleasant imputation. The wife who 
will establish the rule of allowing her 
husband to have the last word, will 
achieve for herself and her sex a great 
moral victory ! Is he rifhl ! — it were a 
great eiTOr to oppose him. laheicuHip/ 
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— hs will BOOH discover it. and applaud 
the lelf-coomtaiid wHch bore unveicd 
his pertiiuicit)'. And giaduolly there 
will apmig up such a happy fu^on of 
feelingi aod ideas, that there will be no 
"laat word" to contend about, but a 
steady and uniuffled dow of ganerous 



1874. HtSM FOB HtiaBAHDS. ■ 

When once a man has estaUiabed 
homa, hia most important duties have 
fairly begun. The errors of youth may 
be orerlooked ; want of purpose, 
even of honour, in his earher days 
be forgotten. But from the momei 
bis nkarriage he begins to write hia 
delible history ; not by pea and ink 
but by actions — by wMdi he must ever 
afterwards be reported and judged. 
Hia conduct at home ; his soliaitude for 
bis family ; the training of his children ; 
bis devotion to hia wife ; his regard for 
thsgreatinterestaof ECenuty; lher~ — 
the testa by which his worth will 
sfterwarda be estimated by aU who 
think or care about ttjm. These will 



us podtiou while living, 
and influence bis memory when dead. 
He uses well or ill the brief apace 
allotted to him, out of all eternity, 1« 
build lip a &me founded u^u the most 
solid of all foundations — private worth ; 
and Sod will iudffe him, and man judge 
of him, aceordin^y. 

187B. Hints fob WiTBa.— Don't 
imagine, when you have obtained a hus- 
band, that your attention to personal 
neatness and deportment may be re- 
laxed. Then, in reality, is the time for 
jou to exhibit superior taste and ex- 
cellence in the cultifatioQ of your 
drees, and the becoming elegance of 
your appearance. If it required some 
little care to foster the adnuratioii of a 
lover, how much more is requisite to 
keep yourself lovely in the eyes of him 
to whom there is now'no privacy or dis- 
guise — your hourly companion ! And 
if it was doe to your lover that you 
should always present to him, who pro- 
pottd to wed and cherish you, a neat 
and lady-like aspect ; how much more 
is he entitled to a umilor mark of 



respect, who has iipt hii prontite tirilh 
honourailt Jldelity, and linked all biB 
hopes of futuie happiness with yours ! 
If you can manage these matters with- 
out appearing to study them, so much 
the better. Borne husbands are impO' 
tient of the routine of the toilette, and 
ionablj so — they posaesa ae- 
energetic Bpirits, BOrely dis- 
turbed by any waste of IJnje. Some 
wives have discovered an admirsble 
facility in dealing with this difficulty ; 
and it is a secret which, having been 
discovered by some, may be known to 
all, and is well worth the finding 

1976. Hints fob Hcsbandb. — 

Custom entitles yoii to be considered 
the "lord and master" over your house- 
hold. But don't assume the natisr and 
sink the lord. Hememher that noble 
ty, forbearance, amiBbility, and 
mtegrity, are among the more lordly 
attnbuti^B of man. As a husband, there- 
fore, eiKhit the true Oobilitv of man, 
and seek to govern your own household 
by the display of high moral excellence. 
A domineering spirit — a fault-finding 
petulance — impatience of trifiing delays 
and the eihibition of imwortny pas- 
me at the slightest provocation, can 
d no laurel to your own "lordly" 
hrow, impart no sweetness to home, and 
call forth no respect &om those by whom 
you may be suirounded. It is one thing 
a matter — another thiu^ to be a 
The latter should be thehusband'a 
aspiration; for he who cannot goveni 
hiitinpi f is ill-4ualified to goretii 
another. 

1977. Hints fob WivEa. — It i« 
astonishing how much the cheerful- 
wife coutributfii to the him- 
hooie. She is the sun — the 
a domestic system, and her 
are like planets around her, 
reflecting her rays, Howmerry the little 
ones look when the mother is joyona 
and good-tempered; and how eanly 
and pleasantly her household labours 
are overcome f Her cheerfulness il re- 
flected everywhere : it is seen in the 
neatness of her toilette, tlie order of 
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her table.and eren the seusoiikig of her 
dishes. We rememter hearing a hui- 
baod say thut he could always ^uge 
the temper of his wife by the quahly of 
her coekug : good temper even ii^U' 
eoced the sea^iuiu of her soups, and 
tfce lightness and delioacv of her pastry. 
When ill-temper pervaQes, tho pepper 
is dashed in as a clovid — perchance the 
top of the p^iper-boz is included, bs a 
kiiid of dimmutiTe thunderbolt ; the 
lalt is all in lumps ; and the spices 
seem to betake themBelTes to one 
n>ot in a pudding, as if dreading the 
&owning face aboye them. If there be 
a husband who could abuse the smiles of 
a really good-tempered wife, wo should 
like to look at Hm I No, no, such a 
phenomenon does not eiiat. Among 
elemente of domestio happiness, the 
amiability of the wife and mother is of 
the utmost impoctanea — it is one of the 
best sacuritiea for the HiPpniEBs of 

1978. Serranta.— There are fre- 
quent complaints in these days, that 
servanta are bad, aod apprentices are 
bad, and dependants and aiding hands 
generally are bad. It may be so. But 
if it is so, what is the inference f In 
the woiking of the machine of society, 
class moves pretty much with class ; 
that ia, one class moves pretty much 
with its equals in the community 
(equals so far aj social station is con- 
cerned), and apart &om other classes, 
AS much those below as those above 
itaslf ; but there is one grand eiception 
to tbia general rule, and that is, in the 
case of domestic servants. The same 
holds, though in less degree, vith ap- 

trentices and assistant hands; and in 
ias degree only, because in this last 
case, the difference of grade is slighter. 
Domestic servants, and assistants in 
business and trade, come most closely 
and continually into contact with their 
employers; they are about them &om 
moming ^11 night, and see them in 
every phase of character, in every style 
of humour, in every act of life. How 

gtrerful is the force of example ! 
latitude is promoted, not only by pre-, 
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cept hut by example, and, so to spea^ 
by contact it is incrGoscd more widely. 
Kindness is communicated in the same 
way. Virtue of every kind acta like an 
electric shock. Those who come under 
its influence imbibe its principles. The 
some with qualities and tempers that do 
no honour to our nature. If servanta 
come to vou bad, you may at least 
improve them ; Mssibly aluioet change 
their nature. Here lollows, then, a 
receipt to that effect ; — Sectipt for 
obiammg gacd wreaitW. — Let tliem 
observe in yoor conduct to others just 



practise as respecta you. Be 
kind and gentle. If you reprove, do 
so with reason and with 'temper. Be 
respectable, and you will be respected 
by them. Be kind, and you will meet 
kindness from them. Consider Uieii 
interests, and they will consider yours. 
A friend in a servant is no contemptible 
thing. Be to every servant a friend; 
and heartless, indeed, will be the 
servant who d9es not warm In love to 

l&re. Oyster EetdLup.— Take 

fine fresh Milton oysters ; wash them in 
their own liquor, strain it, pound them 
in a marble mortar ; to a pint of oysters 
odd a pint of sheny ; boil them up, tad 
add an ounce of salt, two draclmis of 
pounded mace, and one of cayenne : 
let it just boil up again, skim it, and 
rub it through a sieve ; and when cold, 
bottle it, cork well, and aeal it down. 

1980. Walmit Ketcliup.— Take 
two sieves of green walnut ^ells, put 
them into a tub, mix them up well 
with common salt, from two to three 

Cjnds, let them stand for ui days, 
quently beating and mashing them : 
by this time tie shells become soft and 



time raising the tub on that side, the 
liquor will drain clear off to the other ; 
then take that liquor out : the mashing 
and banMng-up may be repeated as 
often as liquor is found. The quantity 
will be about six quarts. When d<me. 
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let it be ummered in on iron boiler m 
long M taj acmn arina ; then bnu«e i 
quarter of a pound of ginger, a quarter 
of a pound of oUapice, and two ounces 
of long pepper, two ouitoeB of clorea. 
Let it •lowljr Loil for lutlf on hour with 
the abOTB ingredient! ; when bottlei^ let 
an equal ou&ntitj of the spice go into 
each bottle; trhna corked, let the 
bottles be filled quite np: cork them 
tight, seal tbeni over, and put them 
into a cool and dry place for one fear 
beGjre ther ue used. 

1981. Bsaenoa of KnsliTotnn. 
— This delicate relish is made bf 
sprinkling a little aalt over either flap 
or button muBhrooms; — three hours 
after, mash theni,-~aext day itrain off 
the liquor that will flow from them, 
put it into a atewpan, and boil it till it 
IS reduced one half. It will not keep 
loDg, hut is preferable to any of the 
ketchupa coataioiug spice, kc, to 
preterre them, which overpowera the 
flavour of the muahrooma. An artificial 
muahioom bed will supply these all the 
year round. 

1985. Euence of 0eler7.— This 
ia prepared bj soaking for a fortnight 
Ti^if an ounce of the seeds of celery in 
a quarter of a pint of brandy. A few 
drape will flavour a pint of soup or 
broth equal to a head of celery. 

1983. Tincture of Allspice.— 
Bruised sUejiice, one ormce and a half; 
brandy, a pint. Steep for a fortnight, 
occaaioDBlly shaking, then pour off the 
clear liquor. Excellent for maiiy of the 
uaea of allipicc, for making a bishop, 
mulling wine, flavouring gravies, potted 
meat*, &c. 

1984. HorBoradiah Vine«tr. 
^Pour a quart of best vinegar on three 
ounce! of scraped horseradiaOi an ounce 
of minced shalot^ and one drachm of 
cayenne; let it stand a week, and you 
will have an excellent relish for cold 
bee^ salads, £c., c%tin^ scarce!}^ any- 
thing. Hoiseradieh is in the high^rt 
perfection about November. 

1986. Hint Vinegar.— Put into 
a wide-mouthed bottle, fresh nice clean 
mint leaves enough to fill it loosely ; 



then fiU np the bottle with good vine- 
gar ; and ailer it has been onked close 
for two or three weeks, it is to be 

Esured off clear into another bottle, and 
ept well corked for use. Serve with 
lamb when mint cannot be obtained. 

1986. Cress Vinegar.— Dry and 
pound half an ounce of ereti leed (such 
M is sown in the garden with mustard], 

Kur upon it a quart of the best vinegar, 
it ate^ for ten days, aJuVing it 
up every da^. This is veiy atro^ljr 
flavoured wiUi cress, and for salads, 
and cold meats, &c., it is a great 
favourite with many;— the quart of 
aauce coats only a halfpenny more than 
the vinegai. Celery vinegar may be 

1987. Cheap and Oood Vine- 



gar. 
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quarts of molasses; 
turn the mixture into a clean tight 
caek, shake it well two or three times, 
and add three spoonfuls of good yeut, 
or two yeast cakes ; place the cask In a 
waiTQ place, and in ten or fifteen daya 
add a sheet of common wrapping paper, 
smeared with molaases, and torn into 



less. Cayenne Pepper. — Dr. 

Eitchiner says (in his exc^lent book, 
"The Cook's Oracle" •),— "Weadviso 
all who are fond of cayenne not to think 
ittoomuchtroubletomake it of English 
chilis,— there ia no other way of being 
sure it is genuine,-^and they will obtain 
a pepper of much 6ner flavour, without 
hidf the heat of the foreign. Ahundred , 
larze chilis, costing only two shillings, 
wijl produce you about two ouncea of 
cayenne, — so it is as cheap as the com- 
monest cayenne. Four hundred chilis, 
when the stems were taken off, weighed 
half a pound; and when dried produced 
a quarter of a pound of cayenne pepper. 
The following ia the way to make it : — 
Take away the stalks, and put the pods 
into a cullender ; set it before the fiie, — 
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I fourii iheir weiglit of salt, 

tlieni and nilj tnem fill they ara is 
fine at pouiili, and put thenj into a 
irall-at^pered bottle." 

1BS9. Feaa Powder.— Pound in 
a marbla mortar tialf an ounce each 
of diiod mint aad sage, a drachm of 
celery seed, and a quarter of a drachm 
of cayenue pepper ; rub tbem together 
through a fine sieve. This givea a Tery 
savoury relish to pea eoup and to 
gruel, 10 Hat a person parUking of Hie 
latter may fancy he is sipping good pea 
aoup. A drachm of aUspi<«, or black 
pepper, may be pounded witji the abovo 
as on addttbn, or instead of the cayenne. 

1000. HDrMradiBh Powder. 
— The time to make this ie during No- 
vember and December : slice the ladish 
the thickness of a shilling, and lay it to 
dry very gradually in a Dutch oven (a 
strong heat soon evaporates its flavour^ ; 
when dry enough, poiuid it and bottle it. 

ISQl. Curry Powder (a genuine 
! Indian receipt). — Turmeric, coriander, 

black pepper, four ounces each ; fenu- 
greek, ttuee ounces ; ginger, two ouncea ; 
cummin seed, ground rice, one ounce 
each ; cayenne pepper, canlamums, half 

1903. Anotlier Ourry Powder. 

"--—lor, twelveounces; black" — 



pet, s 






and three quarters ; cummin seed, three 
ounces ; cayenne, one ounce aod a half; 
ground rice, one oonce ; cardamums, 
half an ounce ; cloves, quarter of an 
ounce. — It ia best to have the above 
' receipts prepared at a chemist's. 

1003. True Indian Curry 

Poiffder-^Turmeric, four ounces ; co- 
riander seeds, eleven ounces ; cayenne, 
half anonnce; blackpepper.fiveounces; 
pimento, two ounces; cloves, half an 
ounce ; cinnamoa, three ouitcce ; ginger, 
twoounctaj cumminseed, three ounces; 
fhalots. one ounce. All these ingie- 
dieots should be of a fine quality, and 
recently ground or powdered. 

1004. Curry Powder.— i. Take 
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coriander seed, half au ounce of pow- 
dered ginger, two dracluus of cinnamon, 
six drachms of cayenne pepper, four 
draclims of black pepper, one drachm 
of mace and clovea, powdered fine, two 
drachms of piment^i, four drachms of 
□utmeg, and an ounce and a half 
of fennel seed ; powder Snely, mil, 
I dry, and bottle for use. ii. Take of 
coriander seed and turmeric, each aiz 
drachma ; black pepper, four drachms; 
fennel seed and powdered ginger, each 
two drachms ; cayenne pepper, half a 
drachm : powder finely, mix, dry, aod 
bottle for use. 

lOOS. Oyster Powder,— Open 
the oysters carefully, so as not to cut 
them, except in dividing the gristle 
which adheres to the shells. Fut them 
into a mortar, and when you have got as 
many as you can conveniently pound at 
once, add about two drachma of salt to 
a dozen oysters ; pound them, and rub 
them through the back of a hair mere, 
and put them into a moitsr again (pre- 
viously thorou^y dried) with as much 
flour as will convert them into a paste ; 
roll this paste out several times, and 
lastly, flour it, and roll it out the Sick- 
ness of half H crown, and cut it into 
pieces about one inch square ; lay them 
m a Dutch oven, where they will dry 
so gently as not to get burned; turn 
them every half hour, aod when they 
begin to dry, crumble them. They 
will take about four hours to dry. 
Pound them, dft them, and put them 
into dry bottles ; cork and seal them. 
Three dozen of natives require eeven 
ounces and a half of flour to make them 
into a paste weighing eleven ounces, 
and wheu dried, six and a half ounces. 
To make half a pint of sauce, put one 
ounce of butter into a stewpan with 
three drachms of oyster powder, and 
aiz tablespDonfuls of milk ; set it on a 
alow fire, stir it till it boils, and season 
it with salt- As a sauce, it ia excellent 
fCfrfish.fowls.ormmpBleaks. Sprinkled 
on bread and butter, it makes a good 
sandwich. 

1096. Anchovy Butter.— Scrape 
the skin from a dozen floe onchories, 
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take the flesli from the bones, ponod It 
■mooth in a moHar ; rub through a 
hair anye, put the aachoTiel into the 
mortar with three quartera of a ^und 
of fresh butter, it small quaotily of 
csjeime, and a saltspoonfiil of grated 
nutmeg and mace ; best together until 
thoroughly blended. If to actva cold, 
mould the butter in smsll shspes, and 
turn it out. For preservation, press 
the butter into jsrs, and keep cool. 

1997. IiObsteT Butter is made 
in the some manner as anchoTj butter. 
A miitura of anchovy butter and 
lobster butter is considered excellent 

199S. IiiTer Saace for Tisli.— 
Boil the liver of the fish, and pound it 
in a mortar with a little flour, stir it into 
some broth. Or some of the liquor the 
s boiled in, or melted butter, 
a few grains of cayenne, 
ice of anchovy, soy, or 
ketchup ; — give it a boil up, and rub it 
through a sieve : you may add a little 
lemon juice, or lemon cut in dice. 

1998. Sauce for FiBh,— Twenty, 
four anchovies, chopped ; ten sholots ; 
two ouDces of horseradish, scraped ; 
four blades of mace ; one lemon, sliced ; 
twelve cloves; one quarter of an ounce 
of black pepper, whole i one gill of the 
anchovy Qquor -, one quart of best vine- 
gar; one quart of water. Let the whole 
simmer on lie fire, in a covered sauce- 
pan, until reduced to one quart, strain, 
and bottle for use. If required for 
long keeping, add a quarter of an ounce 
of cayenne pepper. 

SOOO. Apple Sauce.— Fare and 
core three good-sized baking apples, put 
them into a well-tinned pint saucepan, 
ivith two tablespoonfuls of cold water ; 
cover the saucepan close, and set it on 
a trivet over a slow fire a couple of 
hours before dinner, — some aoplea will 
take a long time stewing, otbera will 
be ready m a quarter of an hour. 
When tie apples are done enough pour 
off the water, let them stand a few 
minates to get dry ; then beat them up 
vridl a fork, with a bit of butter about 
as big as a nutmeg, and a teospoonM of 
powderedsugar: some penonsadd lemon 



peoL grated or minced fine, — or bcfl a 
small piece with the apples. Many 
persons are fond of apple sauce with 
cold pork. 

3001. Orill Sauce.— Toaqnarter 
of a pint of gra vy odd half an ounce 
of butter and i destertspoonful of 
flour, well rubbed together; the saine 
of mushroom or waCiut ketchup; ■ 
tcaapooDful of lemon juice; half a tea- 
ipooniul of made mustard, and of 
minced capers; a stnall quantity of 
block pepper; a little rind of lemon, 
grated very thin; a saltspuonfnl of 
essence of anchovies, and a uttle shalot 
wine, or a very sm^ piece of minced 
shalot, and a little chili vinegar, or a few 
grains of cayenne ; simrner logether for 
a few minutes ; pour a portion of It oter 
the grill, and send up the remainder in 

3008. Tonia^, or LoVs Apple 
Sauc«. — Twelve lomatas, ripe and 
red; take off the stalk; cut in halves- 
squeeze enough to get all the water and 
seeds out; put ihem in a stewpati witli 
a capsicum, and two or three table- 
spoonfuls of beef gravy ; set on a alow 
stove till properly melted; rub them 
throua^ a tamis into a clean stewpan ; 
add a uttle white pepper and salt, ai^lel 
them simmer a uw minutes. — FrencB 
coots add an onion or Bhalot, a clovo <h 
two, or a little tarragon vinegar. 

2003. Beef Qravy Sauc« (,0r 
BrouJH Sauce foT Ragout, Gamt, Paultry, 
FUh^ ie.)—li vou want gravy, (bmish 
a thick and well-tiimed stowpsn with a 
thin slice cf fat ham or baoou, or an 
ounce of butter, und a middling-sized 
onion ; on thif lay a pound of nice 
Juicy gravy beef (as the object in 
making gravy ii to extract the notii- 
tiouB qualities of the rneat, it rnnrt be 
beaten so as to reduce the containing ves- 
sels, and scored to render the suriacemore 
susceptible to the action of the water) ; 
cover the stewpan, set it on a slow Are ; 
when the meat begins to brown, turn 
it aboiit, and let it get slightly browned 
(but talu can it it not at aU burnt) : 
then pour in a put and a half of boiling 
water, set the pan on the flte ;— when 
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it boils, cacefuUf catcli the bcuiq, and 
then put in k iruat of hieul toasted 
TjTOwn (don't bum itl, s sprig of winter 
BaToury, or lemon thyme md parsley, 
a roll of thin-cut lemon peel, a dozen 
herries of aUapice, and a dozen of black 
pepper ; cover the stcwpan close, let it 
itew rei-y gmtly for about two hours, 
then Btrain it through a aeve into a 
basin. If yon tdsh to thicken it, set a 
clean Etewpan over a alow fire, with 
about an ounce of butter in it ; when 
it is melted, dredge into it (by degrees) 
as mnch Sour as will dry it up, stir- 
ring them intimately ; when tborooghly 
mired, pour in a little of the gruyy,^ 
Btii' it well together, and add ^e re- 
mainder by degrees ; set it over the fire, 
let it aiipmcT gently for fifteen or twenty 
minotea longer, and skim off the M, &c., 
aa it rises ; when it is about as tbicli aa 
cream, squeeze it through a lamis or 
fine aieye, and you will have a flue ricH 
brown aauce, at a Terr moderate ei- 
peuse, and without mtudi trouble. Ob- 
ttrve — If you wish to mait it stilt tn/ire 






S004. Chutney.— One pound of 
3 pound of mustard seed, one 
if atoned raisins, one pound of 
a Bugar, twelve ounces of garlic, 
Bii ounces of cayenne pepper, two quarts 
■ of unripe gooseberries, two quarts of 
best Tinegsr. The mustard seed gently 
dried aniit bruised ; tbe sugar made inb) 
a ayrup with a pint of the vinegar ; the 
gooseberries dried and btulod in a ^uart 
Sf the vinegar ; die garlic to be well 
bruised in a mortar. When cold, gra- 
dually mix the whole in a large mortar, 
and with the remaining vinegar'tho- 
rougbly amalgamate &eni. To be tied 
down close. The longer it is kept the 
better it will become. 

2008. Wow Wot Bauce. -Chop 
parsley leaves fine ; take two ot three 
pidded cucumben, or walnuta, and 
divide into small squares, and set them 
by in nadinera ; pot into a saucepan 



butter aa big as an egg ; when it ia 
melted, stir mto it a tablespoonful of 
fine flour, and half a pint of the broth 
of the beefj add a tablespoonfol of 
vinegar, one of mushroom ketchup, or 
port wine, Or both, and a teaspoonful 
of made mustard ; simmer together till 
it is as thick as you wish, put in the 
parsley and picHes to get warm, and 
pour it orer the beef, or send it up in 
a sauce-tureen. This is excellent for 
stewed or boiled beef. 

SOOe. Sage and Onion, or 
GooBe Stnfling Sauce.— Chop very 

fine an ounce of onion and half an 
ounce of green sage leaves, put them 
into a stewpan wiu four spoonfuls of 
water, simmer gently for ten minutes, 
then put in a teaspoonful of pppper 
and salt, and one ounce of fine bieod- 
crumbs; mix well together; then pour 
to it a quarter of a pint of broth, or 
gravy, or melted butter; stir well to- 



■07. Oaniishet.— Pat^ey is the 

omversal garnish for all kinds of 
meat, poultry, fish, butter, cheese, 
and BO forth. Horseradish is the gar- 
nish for roast beef, and for fish in gene- 
ral ; fin- the latter, slices of lemon are 
sometimes , laid ajtemately with the 
horseradish. 

Slices of lemon for boiled fowl, tur- 
key, and flsh, and fijr roast veal and 
caO's head. 

Carrot in slices for boiled beef, hot or 
cold. 

Barbenies, fresh or preserved, for 

Bed beet-root aliced fbr cold meat, 
hnled beef, and salt fish. 

Fried smelts as garnish for turbot. 

Fried sausages or forcemeat balls ore 
placed round turkey, capon, or fowl. 
' Lobster coral and panueyround boiled 
fish. 

Fennel for maekarel and salmon, 
either iresh or pickled. 

Currant jelly for game, al*) ftw cus- 
tard or bread pudding. 
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for rout lamb, either hot or cole 

Pickled gherkini, capers, or onioiiB, 
for Home kindg of boiled m«at and ateva. 
SOOB. Beliali far Chopa, &o. 
^Pound fine an ounce of black pepper, 
and half an ounce of tllqiice, -with an 
ounce of lalt, and half an ounce of 
■craped horeeradiab, and the same of 
■haloU, peeled and quartered j put 
these ingredienta into a pint of rnuah- 
Toom ketchup, or walnut pickle, and 
let (liem iteep for a fortnight, and then 
atrain it. Obtrte. — A teaapoonful or 
f this ia generally an acceptable 
in, miied iritli the " 

cent up for chope and itei 
to thick melted butter. 

2009. Crab, Mock.— Take any 
required quantity of good fat inellov 
cheese, pound it wel] in a mortar, 
incorporating made mustard, salad ail, 
Tinegar, pepper (cayenne is' the heat), 

' and salt suMcient to seasou and render 
it about the consistence of the cream of 
a crab. Add and mix veil half a pint 
or more of picked sbrimpa, and serve 
in B crab-ihell, or on a dish, garnished 
with alices of lemon. 

2010. Female DrsM.— It is well 
known that a loose and easy dreu con- 
tributes much to give the sez the fine 
proportionB of body that are observable 
m we Grecian statues, and which serve 
as models to our present artista, nature 
beine too much disfigured among us 
to ^ord any such. Tae Greeks knevr 
nothing of those Gothic shackles, that 
multii^city of ligatures and bandages 
with wHch oar bodies are compressed. 
Their women were ignorant of the use 
of whalebone stays, by which ours dis- 
tort their shape instead of displaying it. 
This practice, carried to so great an 
excess as it is in England, must in time 
degenerate Uie spedes, besides being 
in bad taste. Can it be a pleasant 
right to behold 



A fine ihspe, like the limb, hatli its due 
giEe and proportion, a diminution of 
whii^h is certainly a defect. Such a 
deformity also would be shocking in a 
naked figure ; wherefore, then, should 
it be esteemed a beautv in one that is 
dressed f Everything that confines and 
lays nature under restraint is an in- 
stance of bad taste. This is as tnie in 
regard to the ornaments of the body as 
to the embellishiDents of the mind. 
Life, health, reason, and convenience 
ought to be taken first into considera- 
tion. Gracefulness cannot subsist with' 
out esse ; delicacy is not debility ; nor 
must a woman be sick in order to 
please, — Soimtav, 

2011. How to take car« of 
^wir Eat.—i. Should you get caoght 
in a shower, always remember to brush 
your hat well while wet. When dry, 
brush the glaze out, and gently iron it 
over with a smooth fiat iron. iL If 
your hat is teby wet, or stained with 
iia water, get s basin of clean cold 
water, and a good stiff brush ; wash it 
well all over, but be careful to keep the 
nap slraight; brush it as dry "jou 
con, then put it on a peg to dry. When 
dry, brush the glaze out, and genUj 
iron it over as above, iii. Should you 

J St a spot of grease on your hat, just 
rop one diop of benzine on the place, 
and then rub it briakly with a piece of 
cloth until out. iv. Should you be tra- 
velling, always tie your hat up in your 
handkerchief before putting it into your 
case; this will save it from getting 
rubbed or damaged through the friction 
of the rail or steamboat v. Never put 
your hat fiat on the brim, as it will spoil 
its shape ; but alwaya hang it up on a 
peg. vi- Never put your hat, wet or 
dry, in £^nt of the fire, as it will soften 
it, and throw it all out of shape, viL 
Before putting your hat down, be care- 
fiil to see if the place is &ee from spots 
of grease, beer, sugar, &.<:., as these 
things often spoil a good hat more than 
a twelvemontni' wear, and am often 
very difficult to remove. Theae umple 
rules will save a good hat to a very 
long time. 
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S013. Tretuih Poliahea. — i. 
Naphtha Fdlibb. — Shellao, tlii«e 

einnds ; Tood nkphtha, three quaita. 
iuolve. Cost: eLellac, 6d. to 6d, per 
pound ; naphtha, 1b. 2d. p«r pint, 
ii. Spisit Poubh. — Shellac, two 
ponnda ; powdered maatic and aimdoritc, 
of each one ouuce ; copHl Tarnish, half 
a pint ; Bpirits of vine, one gallon. 
Dieei^in the cold tilldiBaolved. Cost : 
■heilftc, Bd. to 8d. per pound ; inutic, 
Ib, per ounce ; Bandaroc, Id. per onnce ; 
copal vamiah, Is. ed, per pint ; rectified 
qarit, 2b. 6d. per tont. 

2014. TrencbPoUahforBoota 
and Bhoes.— Mix logetiier two pinU 
of the heat vinegur and one pint of eoQ 
Tater ; itir into it a quarter of a pound 
of glue, broken up, half a pound of log- 
vood chips, a quarter of an ounce of 
finely pawderod indigo, a qoailer of an 
ounce of the best soft soap, and a quar- 
ter of an ounce of iainglaae. Put the 
mixture orer the fire, and let it bral for 
ten minutes or more. Then strain the 
liquid, and botUe and oocli it : when cold 
it u fit for uae. Apply it with a clean 
iponge, 

3010. To Polish Enamelled 
Iieatlier.—Two pints of the beet 
cream, one pint of luiBeed oil ; make 
them each lukewarm, and then mix 
them well toesther. Having preriouslT 
cleaned the uoe, &c., from dirt, rub it 
over with a sponge dipped in the mix- 
ture : then rub it with a Boit dry clotli 
until a brilliant polish ia produced. 

SOIQ. Boots and Shoe* should 
be cleaned frequently, whether they are 
worn or not, and should never be left 
in a damp place, nor be put too neai 
to the fire to dry. In cleaning them, 
be careful to b/iuA the dirt from tiie 
■eamB, and not to scrape it with a kniie, 
or you will cut the stitctuM. Let the 
hard brudi do its wort thoroughly well, 
and the polish will be all the brighter. 

S017. Blacking.— Blackingis DOW 
generally made with ivory black, treacle, 
Snaeed, or sweet oil, and oil of vitriol. 
The proportioiis vary in the different 
directions, and a variable quantity of 
water is added, aa paateor liquid black- 



ing i» required ; the mode of making 
being otherwise precisely the same. 
S018. LwDiD Blackwo.— L Ivory 

black sod treacle, of each, one pound ; 
sweet oil and oil of vitriol, of each, a 
quarter of a pound. Put the first three 
together until the oil is perfectly mixed 
or " kaUd," then add the dl of vitriol, 
diluted with thi«e tipies its weight of 
water, and after standing three hours 
add one quart of water or aour beer. 
ii. In larger quantity it may be made as 
follows : IvoiT black, three owt. ; mo- 
lasses or treade, two cwt. ; linseed oil, 
three gallons ; oil of vitriol, twenty 
pounds ; water, eighty gallons. Hii aa 
above directed. 

8019. Pisn Blacxihc— i. Ivi»y 
black, two pounds ; treacle, one pound ; 
olive oil and oil of vitriol, of each, a 
quarter of a pound. Miic as before, 
adding only sufficient water to form into 
a paste, ii. In larger quantity : Ivory 
black, three cwt. ; iKimmon treacle, two 
ewt. ; linseed oil and vinegar bottoms, 
of each, three gallons ; oil of vitriol, 
twenty-eight pounds; water, a sufBcient 
quantity. Cost : ivory black, Is. per 
pound ; treacle, 3d. per pound ; linseed 
oil, 6d, per pint ; sweatoil, Is.peT pint. 
" 't. — The ivory black must be very 



is powerfully corroatve when undiluted, 
but II Tilting with the lime of the ivory 
black, it is partly neutislized, and does 
not injure the leather, whilst it much 
improves the quality of the blacking. 

S090. Bsat Blackino fott Boon 
akd Shobb. — I voir black, one and a 
half ounce; treacle, one and a half 



vinegar, b«lf a pint. Mix the ivory 
black, treacle, and vinegar togethar, 
then mix the sperm oil and ail of vitriol 
separately, and add them to the otber 
mixture. 

2021. Waterproofing for 
Boots and Shoes. — Linieed oil, one 
[Uit ; oil of turpentine, or camphine, a 
quarter of a pint ; yellow wai, a quar- 
ter of a pound; Burgundy pitch, a 
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quarter of tl pound. To be melted 
gether with a geatle heat, and when 
quired for use, to he warmed and well 
rubbed into the leather before a fire, 
or in the hot tun. Coat: linieed oil, 
fid. per pint ; oil of turpentine, 8d. 
per pint; wax, la. lOd. per pound; 
Burgundy pitch, 8d. per pound. Should 
* 3 poured, when melted, into amall 



gaUipols 
S0S3. 



SdS3. To renderBhoes Vater- 

ptOof- — 'Warm a little bees' wax and 
mutton Buot until it ia liquid, and rub 
some of it slightly over the edgea of the 
aole, where the etilcbee are. 

S028. SirectioQS for putting 
on Gutta-percha Solea.— Dry the 
old aole, and rough it well with a rasp, 
after which, put on a thin coat of warm 
•oluUon with the finger, rub it well in; 
let It dry, tben hold it to the fire, and 
whilst warm, put on a second coat of 
solutiou thicker tiian the first, let it dry. 
Then take the gutta-percha sole, and 
put it in hot wabs until it is aoft ; take 
it out, wipe it, and hold the eolo in one 
hand and the shoe in &e other to the 
fire, and they will become eticky ; im- 
mediately lay the sola on, beginning at 
the toe, and proceed gradually. In half 
an hour, take a knife and pare it. The 
solution ebould be warmed by putting 
as mncb aa you want to use m ft cup, 
and placing it in hot water, taking care 
that no water miiea with the solution. 

SQS4. Soot Topfl. — Clean boot 
topa with one ounce of white vitriol, 
and one ounce of oxalic acid diaeolTcd 
in a quart of warm water. Apply with 
a clean Bponne. Or, sour T"ilk, one pint ; 
guiti arable, naif an ounce ; juice of a 
leiiion, white of an egg, and one ounce 
of vitriol, well miied. 

a09B. Boot-top Liquid. -Oxalic 
acid qnd white vitriol, of each, one 
ounce ; water, one and a half pint. To 
be apidied wi^ a sponge to the leather, 
previoudy washed, and then wiped off 



■white vitriol, 6d. per pound. 

S02e. Oaie of Gloves.— Nothing 
Lx^ wor^ tkan ahabby rior^ ; and, 



as they are e^>enmvB articlea in dress, 
they require a little management. Agood 
glove will outlast aii cheap ones with 
care. Do not wear tout b^ glovea at 
oigbt, the heat of the gaa, &c,, gives 
a moisture to the hands, that spoils the 
_i I .. them in very wet 



and warm water, mwhich steep a small 
piece of new fiannel. Place the glove 
on a flat, clean, and nnyieldiug surface 
— such as the bottom of a dish, and 
having thoroughly soaped the flaond 
(when squeezed fcoia uie lather), rub 
the kid till all diit be removed, clean- 
ing and le-soaping the flannel from 
time to time. Care must be taken to 
omit no part of the glove, by turning 
the fingeiB, &a. The gloves must be 
dried in the siin, or before s moderate 
the appearance of 



will look n 

S028. To Clean French ^4 
Gloveo.— Put the gloves on yourhand 
and wash them, as if you were washing 
your hands, in some spiiita of turpentine, 
until quite clean ; then hang Uicm up 
in a warm place, or where there is a 
current of an, Snd all smell of the tur- 
pentine will be removed. This method 
IS practiaed in Paris, and since its in- 
troduction into this country, thousonda 
ids have been gained by it. ■■ 
8. How to 'W'aBh Kid 
Gloves. — Have ready a little new 
" ' mesaucer, and a piece of brown 
another, and a clean cloth or 
towel folded three or four times. On 
the cloth, spread out the glove smooth 
and neat. Take a piece of flannel, din 
it in the milk, then rub oS a good 
quantity of soap to the wetted flannel, 
and commence to rub the glove down- 
wards towards the fingers, hol4ing it 
finnly with the left hand. Continue 
this process until the glove, if white, 
looks of a dinsT yellow, though clean ; 
if «olout«d, tiUit looka dark and ipoll«d. 
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linj it to irj; and old gloves \ 
won look nearly nev. They will 
soft, glossy, Btnootli, weU-ihaped, and 
elastic. 



, mouaseline-dB-laices, ginghai , 

cliiiitzea, piicted lawns, jbc, may he 
preserved by using water tliat is oolr 
milk-varmj malung a lather vitii 
whit* soap, it/art yon put in the dress, 
instead of rubbing it on the niBteriBl ; 
and stirring into a first and second tub 
of water a large tablespoonfitl of oi- 

fall. The gall can be obtained from the 
□tcher, and a bottle of it should always 
bo lept in every house. No coloured 
articles should he allowed to remain long 
in the water. They must be washed 
fast, and then rinsed through two i 
waters. Into each rinsing water 
a t^aspoonful of vinegar, which will 
help to brighten the colours ; and after 
rinsing, hang them out immediately. 
When ironia^-dry (or still a little damp), 
brin^ them in; have irons ready heated, 
Bad iron them at once, as it injures the 
colours to allow them to remain damp 
loo long, or to sprinkle and roll them 



r for ii 






conveniently ironed 
immediately, let them hang till they 
are quitt dry, and then damp and ibid 
them on the following daij, a quarter of 
on hour before ironing. The beat way 
is not to do coloured dressaa on the day 
of the general wash, but to give them a 
morning by themselves. 'Hiey should 
odIj be uudertaLeu in clear bright 
weafher. If allowed to ireeze, the 
colours will be irreparably imured. 
We need acareely say that no coloured 
articles should ever be boiled or scalded. 
If you get from a shop a slip for testing 
the durability ot colours, give it a fair 
trial by washing it as Bbove ; after- 
wards pinning it to the edge of a towel, 
and hanging it to dry. Some colours 



No Golonred article should be amoothed 
with a hot iron. 
2031. To Kenovate SiUu.— 

Sponge faded silks with watin water 
and soap, then rub them with a dry 
cloth on a flat board; afterwards irtm 
them on the inaide with a smoothinK 
iron. Old black silks may be improved 
by sponging with spirits ; in this case, 
the ironmg may be done on the right 
side, thin paper being ipread over to 
prevent glazing. 

3032. Black Silk BeriTer.— 
Boil logwood in water foihalf anhour; 
then simmer the silk half an hour; take 
it out, and put into the dye a Uttle 
blue vitriol, orgreen copperas ; oool it, 
and simmer the silk for half an hour. 
Or, boil a handful of fig-leaves in two 
quarts of water until it is reduced to 
one pint; squeeze the leaves, and bottle 
the liquor for use. When wanted, 
sponge the silk with this pcepanitioll. 

2033. Biefltoring Colotir to 
Silk. — When the colour has been taken 
tmta. silk by acids, it may be restored 
by applying to the spot a litHe hmts- 
honi, oraal volatile. 

2034. To BemOTe Water 
Stains from Black Crape.— When 
a drop of water falls on a block crape 
veil or collar, it leaves a conspicuous 
white mad. To obliterate this, spread 
the crape on a table (laying on it a 
large book or a paper-weight to keep 
'* st«adyV and place niidBmeath the 

in a pece of old black silk. With 

large camel-hair brush dipped in 

nmon ink go Over the stain, and 

then wipe ofi' the ink with a small piece 

of old soft silk. It will dry iromedialety, 

and the white mark will be seen no 

2035. To Bemore Stains from 
Hoaming Dreaaea. — Boil a hand- 
ful of ^-leaves in two quarts of water 
until reduced to a pint Bombazines, 

cloth, Ac., need only be rubbed 
I sponge dipped in this liquor, and 
the eSect will be instantly produced. 

S036. Wax may be taken out of 
cloth by holding a red-hot iron within 
~~ iicfk or two of the marks, and 
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■ftanraidB mbbing them witt t 
clean rag. 

a087. Ink Steins.— Teiy &«■ 
guently, when logwood has been used 
in manufacturing ink, a reddiali stain 
(till leinaioB, after the use of oxalic 
add, u in tli« former directions. 
remove it, procure a scdution of the 
chloride of lime, and apply it in the 
same manner as directed for the oxalic 

2038. Orease Bpota from BiUc. 
— Dpc^ a deal table lay a piece of 
woollen clotli or baiie, upon which lay 
Bmoothly tike part ttained, with the 
right side downwards. Having spread 
a ^ece of brown paper on the b 
^ply a flat iron just hot enough 
scorch the paper. Aboqt fire or eight 
seconds is usually sufficient. Then nib 
the stained part briskly with a piece 
cap-paper. 

S089. Liquid for Freservi&g 
Furs from. Moth.^Warm water, 
one pint; eorrosiTe sablimate, twelve 
grains. If washed with this, and after- 
wards dried, furs are safe from moth. 
Care should be iakea to label the liquid 
— Pl/itM. Cost : corroBiya Bublimale, 



3d. per om 
2040. 



WIie& Velvet getL 

PluBlied from pressure, bold the parts 
over a bsun of AoC water, with the 
lining of the article next the water ; 
the ^e will soon rise, and assume its 
original beauty. 

3041. Worated and lAtubs'- 
wool Stookingfl sbotild never he 
mended with wonted or lambs' -wool, 
because, the latter being new, it ''■"""T" 
more than the stockings, and draws 
them up tUl the toes becmne short and 
narrow, and the heels have no shape 
left. 

2042. All Flajutelfl should be 
soaked before they are made up, first 
in cold then in hot water, in order to 
shrink them, 

S048. Flannel should always be 
washed with white soap, and in warm 
but not boiling water. 

2044. Brewing.— The best tune 
of the year for brewing is.t^ auttuau. 



The spring is also suitable, but less so. 
It is a great object to secure a moderate 
tempetatore tor the cooling of the 
wortt, and to insure gradual fermenta- 
lioii. The brewing of home-made 
drinks has to a ver; great extent gone 
out, of lalc years, even in counbj 
places ; and tnerefore we have little 
inducement to occupy our limited Epace 
with the lengthy directiona neceaaary to 
constitute s practical essay upon brew- 
ing. To those, however, who wish to 
enter upon lie practice, without any 
previous knowledge, we would advise 
their calling in the aid of some one 
practically acquainted with the process 
for the nret operation. By so doing 
they will save a great deal of trouble, 
disappointment, and expense. In all 
placeB, town ot country, there are 
peisons who have worked in brewing 
establishments, or in gentlemen's fanu- 
liea where they have superintended the 
operations of the brew-house, and the 
aid of such persona would be valuable. 
With Buch assistance, the following 
receipts will be of importance, einco 
many who are able to go through the 
mampulatiouB of brewing are unaware 
of the proper proportione to employ : — 
201B. Ale.— Take three busheU of 
malt^ three pounds of hops, fifty-two 
gallons of water, for two workings. Or, 
— malt, two bndiela mid a half; sugar, 
three pounds; hops, three pounds i 
coriander seeds, one ounce; capsicum, 
a diachm. Thirty-six gallons. Tfais 
gives a pleasant ale, with a good bodr. 

2046. AiJBKB Ai.B.— Three bushels 
of amber malt, three guaHers of a 
bushel of pale amber malt, two pounds 
of hops, a tablespoonful of salt. Three 
mashes, finty to fifty gallons. Skim, 
and fine witn isinglass. 

2047. BcBTOM Alb. — One quarter 
of pale malt, eight pounds and s half 
of pale hops ; maah three times. Work 
the first mash at 170°, second at 176°, 
third at lfiD°. Boil the first wort by 
itself; when boiling add three pounu 
of honey, a pound and a t"ilf a! cori- 
ander seeds, one ounce of salt. Uiz 
the wotta when boiled, oool to 61°, set 
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to TOrk iritli > pint and a haif of jeaet. 
Ab Mxm as the gyle geta yeaity, aldm 
the head half off; roiua ois rest with 
BZLothei pint and a half of yeaat, three 
quarten of an ounce of bay aalt, and a 

Juarter of a poimd chT ^luUt or beau 
our. This nuJcea a hogshead. 

2048. EniNsuBOiiAxB—Maehtira 
hanrela pe/ quarter, at 183°; maah for 
threa quarter! of an hour ; let it atand 
one hour, and alloir half an hour to run 
off. Or, maah ons hatrel per quarter, 
at 190°; mash three quarters of an 
hour, let it stand three quarters of aa 
hour, and tap. 

2049. FoKTBB. — Brom amber and 
{wle malt, in equal quantitieB : turn 
them into the maBh-tub. Tum on the 
first liquor at 166°; maah one hour, 
then coat the whole with dry malt. In 
one hour set the t^. Hix ten pounds 
of brown hops to a quarter of mdt, half 
old, half new ; boil the first wort brialdy 
witli the hbps for three quarters of an 
hour ; ailer putting into the copper one 
pound and a half of sugar, aiid one 
pound and a half of extract of liquorice 
to the barrel, turn it into coolers, rousioK 
the wort the while. Tum on the second 
liquor at 174°, set tap again in an hour. 
Toe second woit havios run off, turn 
on again at 115°; ma^ an hour, and 
stand an hour; boil the second wort 
with the same hops for one hour. Tum 
into the coolers, and let into the tub at 
61°, tailing the yeaat as it comes down. 
Clranse the second day at 80°, previously 
adding a mixture of fiour and salt, and 

SOSO. Winea &om SJiubarb, 
Grapes (Unripe), Currants, 
GoosebemeB, &o. — The whole art 
of wine-maldng consists in the proper 
management of the fermenting pro- 
cess ; the same quantity of iruit, whe- 
ther it be rhubarb, curranta, goose- 
berries, grapes (unripe), leaves, tojis, 
and tfflidrlls, water, and sugar, will 
produce two difierent kinds of wine, by 
varying the proceet of fermentation 
only — that is, a dry wine like sherry, 
or * brisk beverage Uka champagne ; 
but neither rhubarb, currants, nor goose- 
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berries will produce a wine with the 
true champagne flavour ; it is to be 
obtained only from the &uit of the 
grape, ripe or unripe, its leaves, ti^Js, 
and tendrils. The tec«ipt here given 
will do for rhubarb, or any of the 
above-mentioned frcits. Jb make ten 
gallant of Englith champagtit, imperial 
sieaiuTe.- — Take fifty pounds of rhu- 
barb and thir^-seven pounds of fine 
moist sugar. Provide a tub that will 
hold &am fifteen to twenty goUona, 
taldng care that it has a bole for a tap 
near the bottom. In ibis tub bruise 
the rhubarb ; when done, add four 
gallons of water ; let the whole be wdl 
stirred together ; cover the tub with a 
doth or Uanlie^ and let the materials 
stand for twenty-four hours ; then 
draw off the liquor through the tap; 
add one or two moro gallons of water 
to the pulp, let it be well stiired, and 
then allowed to remain on hour or two 
to settle, then draw off; ipit the two 
liquors together, and in it disscdve the 
sugar. Let the tub bo made dean, and 
n the liquor to it, cover it with 
ntet, and place it in a room the 
temperature of which is not below 60° 
Fali. ; here it is U> remain for twentj;- 
four, forty-eight, or more hours, until 
there is an appearance of fermentation 
haying begun, when it should be drawn 
off into the ten-gallon cask, as fine as 
possible, which cask must be filled ap 
to the bung-hole with water, if there 
is not liquor enough ; let it lean to one 
side a linle, that it may discharge itself; 
if there is any liquor left in the tub not 
quite fine, pass it through flannel, and 
fill up with that instead of water. As 
the fermentation proceeds and the 
liquor diminishes, it must he filled up 
daily, to encourage the fermentation, 
" ' in or twelve days ; it then becomes 
moderate, when the bung should 
be put in, and a gimlet hole made at 
the aide of it, fitted with a spile ; this 
mile should be taken out every two or 
uu'ee days, according to the state of the 
fermentation, for eight or ten days, to 
allov some of the carbonic acid gas to 
escape. When this state is passed, the 
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«uk may be kept full hj pODiing 
little liquor in at the Teo^-bole once 
ireelc or ien days, for three or foi 
Teelu. Tiaa operatioii 'a performed at 
long iutervalB, of a month or more, till 
the end of Deoemljer, when on a 6ne 
frosty day it Bliould be drawn off fiom 
the lees aa fine ae possible ; the turbid 
part passed through flannel. Make the 
cask clean, return the liquor to it, with 
one drachm of iainglags (pura) dia- 
■olved in a little water ; stir the whole 
togelher, Bnd put the bung in flm ~ 
Choose a clear dry day in March 
bottling. They should he champagne 
bottles — common wine hottles are --' 
MroDg enough ; secure the corks 
proper maimer with wire, &c. The 
liquor is generally made up to two or 
three pints over uie tea gallons, which 
in botued tar the purpose of filling the 
cask as it is wanted. For several years 
past wine has been made with ripe and 
muipe grapes, according to the seaion, 
equally as good as any foreign produce. 
It baa always spirit enou^ witiiout the 
addilioii of bmndy, which Dr. Maculloch 
says, in his treatue on Wines, spoils all 
wines ; a proper fenneatatd<m produces 
spirit enough. The way to obtain a 
dry wine from these mnteiiala is to 
keep the cask constantly filled np to 
the bung-hole, daily or every other day, 
as long as any fermentation is percep- 
tible by applying the ear near to the 
hole ; the bung may then be put in 
lightly for a time, before finally fixing 
it; it may be racked off on a fine day 
in December, and fined with isin- 
glass as above directed, and bottled in 
ifarch. 

2001. ParBnip Wine. — Take 
fifteen poauds of ^ced paranips, and 
boil until quite soft in five gallons of 
water; squeeze the liquor well out of 
them, run it through a sieve, and odd 
three pounds of coarse lump sugar to 
every gallon of liquor. Boil the whole 
for three quarters of an hour. When 
it is nearlr cold, add a little yeast 
oa toast Let it remain in a tub for 
tea days, stirring it from the bottom 
every day ; then put it into a cask for 



a year. As it works over, £11 it up 
every day. 

9063. Turnip Wine. — Take a 
large number of turnips, pore and slice 
then ; then place in a cider-press, and 



obtain all the juice you can. To every 
galloa of juice add three pounds of lump 
sugar, and half a pint of brandy. Pour 



a cask, but do not bung until it 
has done working; then bung it close 
for three months, and draw off into 
aoolher cask; when it 18 fine, bottle, 
and cork well. 

3008. Blacbbeny Wine.— 
Gather the trait when ripe, on a dry 
day. Put into e, vessel, with the bead 
oat, and a tap fitted near the bottom ; 
pour on boiling water to cover it. Mash 
the heirics with your hands, and let 
them stand covered till the pulp rises 
to the top and forms a crust, in three or 
four days. Then draw off the fluid into 
another vessel, and to every gallon add 
one pound of sugar; mix well, and put 
it into a cask, to work for a week or ten 
days, and throw off any remaining lees, 
keeping the cask well filled, particularly 
at the commcocemont. When the 
working has ceased, bung it down ; ailer 
six to twelve months it may be bottled. 

20fi4. BlAck or VMte Elder- 
beny Wine. — Gather the berries 
ripe and dry, pick them, bruise them 
with your bands, and strain them. Set 
the liquor by in glazed earthen vessels 
for twelve hours, to settle ; put to evflry 
pint of juic« a pint and a half of water, 

' ' every gallon of this liquor 



it is ready to boil, clarify it with the 
white of four or five eggs ; let it boil 
one hour, and when it is almost cold, 
work it wiUi strong ale yeast, and tun 
it, filling up the vessel ffom time to 
time with the same liquor, saved on 
purpose, as it sinks by working. In a 
month's time, if the vessel holds about 
eight ^ons, it will be fine and fit to 
bottie, and after bottling, will be fit to 
drink in twelve months. 

3065. Artack (Imitation).— 
DisBdve two scruples of floven of HQ- 
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Junin in a quart of good rum, and it : 
Till impart to the q>int ths fr^^wioe of 

2066. SeTonBhiTe Junket.— -I 
Pnt warm milk into a bowl, turn i 
with a little i«m«t^ tlien add aonii 
scalded cream, sugar, and cinnamon oi 
the top, wiAout Ixeaking the curd. 

3067. Th9 Crimsan Night- 
cap, — mads in a moment, eoatini 
nothing, and admirable for railwajr and 
other trByd!ers.--Take your pooltet- 
handkerchief, and lading it oat uie full 
■quare, double down one-lhird OTer the 
other part. Then raise tlie whole and 
tran it over, so that the third folded 
down shall now be ondoniflalh. Take 
hold of one of the folded comers, 
and draw its point towards the centre : 
then do the same with the other, as in 
making a cocked-hat, or a boat, of paper. 
Then take bold of the two remaining 
eornerg, and twiatdng the hem of tie 
handkocchief, continue to roll it Until 
it meets the doubled comers brought to 
the centre, and catohes them up a little, 
lift the whole, and you will see the 
form of a cap, which, when applied to 
the head, will cover the head and ears, 
and, being tied under the chin, will not 
come off. Very little practice will 
enable jou to regulate the size of the 

folds so as to £t the head. 

20S8. Scotch Puncli, or Wliisky 
Toddy. — Thh Dhkb of Atbol'b 
Bbceipt.— Pour about a wtneglaSBful 
otioiling water intoabalf'pint tumbler, 
and sweeten according to tAst^. Stir 
well up, then put in a wineglassful of 
whisky, and add a wineglassful and a 
half more boiling water. Bt sure th» 
toateria boiling. Kever put lemon into 
toddf. The two in conbination, in 
almost erery instance, produce acidity 
in the stomach. If possible, store your 
whisky m iht leoad, not in bottles, as 
keeping it in the cask mellows it, and 
dissipates the coarser particles. 

3059. Baspbeiry Vineffar.— 

Fntapoundof Tery fine ripe raspberries 
in a bowl, AmiM thtm tctll, and pour 
n^on them B quart of the bmt white 
wiueTinogBi; next day strain the liquor | 



on a pound of fresh ripe raspberries ; 
bruise them also, and the following day 
do the same, but do noi iqutnt thtfrutt, 
HT it mill makt it ferment ; only drain 
the liquor as dry as you can fiom it. 
FiaaUy, pass it through a canvas bag, 
previously wet with thevinegar, to pre- 
vent wasto. Put the juice into a stone 
jar, with a pavad of tugar, broken 
into lumps, to tvery pint of juia; stir, 
and when melted, pnt the jar into a pan 
of water; let it simmer, and skim it; 
let it cool, then bottle it ; when cold 
it will be £ne, and thick, like strained 
honey, newly prepared. 

3060. amgerBeer.— Thefollow- 
ing receipt for making a very superior 

— "leer is taken from the celebrated 

of Dr. Pereira on Diet The 
honey gives the beverage a peculiar soft- 
ness, aad&om notbeing fennentedwitb ' 
yeast, it is less violent in its action when 
opened, but requires to be kept a some- 
what longer time before use. White 
sugar, five pounds ; lemon juice, one 
qusrler of a pint ; honey, one quarter of 
- pound ; ginger, bruised, five ounces ; 
ater, four gallcaaa and a h^. Boil 
the singer in three quarts of the wat^r 
for half an hour, than add the sugar, 
lemon juice and honey, with the re- 
mainder of the water, and strain thraugh 
doth; when cold, add a quarter of 
e wbito of an egg, and a small tea- 
spoon^ of easence of lemoix ; let the 
whole stand four days, and bottle ; it 
will keep for many months. Tbisquan- 
tit^ will tnake 100 bottles; the cost 
being, sugar, five pounds, 2s. ; lemon 
juice, !d. ; honey, 3d. ; best white 
ginger, 2d. ; egg and essence of lemon, 
2d. : total, £s. 9d. Ginger-beer bottles 
may be obtained at (ke potteries at lOg. 
(o 12b. per gross, and corks at 8d. to Is. 
per paea. 
S061. Qiuger Beer. — White 

sugar, twenty pounds ; lemon or lime 
juice, eighteen (fluid) ounces; honey, 
pound; bruised ginger, twenty-two 
ces ; water, eighteen gallons. Boil 
the ginger in three gallons of water for 
half an hour, then add the sugar, the 
juice, and the honey, with the [«iiuinder 
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of the vater, uid atnin through a cloth. 
When mid R^d the vMle of 
and half an. onnce (fluid) of i 
lemon; after standing lour days, 
bottle. Thii yields a tbit superior 
baTersge, and ooa irMch wiu keep for 
many monthj. 

2063. Gwosb-Bbee PownBas. 
■ — Btu8 paper] Carbonate of soda, 



ji sun n fOLCT futins at ■msam. 



grains; 
djachm t 



tion takes plaee, and you have a sort of 
champagna vkic' is DOrfl irhohuome 

in hot weather than the genuine wine 
known by thai name. 

2067: Xiemon aud Kail, or 
Blisrbet. — Large qtiantities of this 
wholMome and rsfrething preparatiDii 
are manB&otiired end conanmed every 
aimuner ; it is told in bottles, and ijso 
a> a beverage, made by diMcdving a 
targe teaspoonful ia ft tumblor two- 
th^s filled vith THter. Oronnd irhite 
sugar, 7d. to 8d. per pound, half • 
pound : fartario acid, at 2s. per pooad; 
carbouate of eoda, at 4d. per ponnd; tt 
each a quarter of a pound : essence of 
lemon, at Sd. par ounce, fortf drops. 
All the powdere shoold be wefl dried; 
add the essence to the sugar, then the 
other powders; itir all together, and 
_.-_ I. — issing twice through a hair 

ist be kept in tightlj-coriieit 
bottlaa, into which a damp qnon miMt 
not be inserted. All the materials tmrf 
be obtained at a wholeaale druggiafa; 
the SQgar must be ground, sa, if merely 
powd^d, the c<»rser parts remain 
undissolved. 

2088. Soda Water Powders. 
— One poand of carbonate of sod^ M., 
and thirteen and a half OuncGs of taita- 
lie add, M S*. per pound, supply tlia 
materiids for SiSe powden of each sort. 
Usual retail price. Id. fbr the two 
^wden requijed tur a draught. Put 
— *- " ipers thirty graina of oarbo- 

>da, and into white papeis 

I Sirtetitmt, — Dissolro the contents of 
the btiM paper in half a tumbler of 
1 water, stir in the other powder, and 
I drink dm^e efferveacenoe. Boda pow- 
, der^ funiisn a saline beverage which 
> ii very slightly laxative, und well c«I- 
'. dilated to allay the thirst in hot 
: weather. 

2068. SeidUts VvwAvt.— 
Seidlitz powders are usually put up in 
- two papers. The larger blue paper 
1 contains tirtariied soda (also called Ho- 
I chelle salt) two drachms, and carbonate 
teaspoonftil of powdered sugar into a I of soda two Bcmplea ; in practice it wilt 
wineglastftiLof tDi»raiitare; aaebnlK-[be found more oonvenlent to tSix the 



) drachm and 
essence of lemon, one drop, 
the essence to the sugar, then uie other 
ingredients. A quantity should be 
mixed and dinded, as recommended for 
Seidlit* powders, — Wiite paper; Tar- 
taric Bciit thirty grains. DirMlimu. — 
Dissolve the contrasts of the bhie paper 
in water ; stir in the contents of the 
white paper, and drink during efl!^' 
vescence. Ginger-beer powden do 
not meet with eueh genwsl accepta- 
tion as lemoa and kdi, the powdered 
ginger rendering the liquid slightly 

2068. Zfemonade. — Powdered 
sugar, *«ir pounds; citric or tartaric 
acid, one ounce ; essence of lemon, two 
drachms : mil well Two or three 
teagpoonfTils make a Tory sweet and 
agreeable glass of — >— — 



2064. Xilk X.em(made THs- 

■dve three quuters of a pound of loaf 
sngar in one pint of boiling water, and 
mix with them one gill of lemon juice, 
and one gill of sherry, then add three 
gilli of cold milk. Btir the whole wrtl 
together, and strain it. 

2066. A Xinaonade, composed 
of two bottles of champagne, one bottle 
of seltzer water, three pomegranates, 
three lemons, and of sngar juantum 
nfffUit, is a prinmly bteerage in hot 
weather ; onlv care moet be taken that 
perspiration ii not thereby 
encouraged. 

2066. BuimncrOliamiMgiiS.— 
To four parts of seltzer water ndd or ~ 
of Moselle wine (or hock), and put 
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1*0 materiali in larger qutuititf| by 
pawing them twice ummgh a siere, 
md then divide the mixtura either br 
-weight or measure, than to make each 
powder sepamtely. One poond of tar- 
tarized aoda, at lE. 2d. per pound, and 
Sire euncea and a haU of carbonate of 
soda, at *d. pec pound, will make siity 
powdere. The inlaUoc powder, umaily 
put up in white paper, oonaialB of taita- 
lie acid, at 2a. pec pound, half a draohm. 
Dirtetimu for Utt. — Diueolve the con- 
tents of bine paper in half a tumbler of 
oold wat«r, atir in the other powder, 
and drink during effervescence. [3«> 
SoDi Waibe Powdebs.) 

£070. Economy of Toft. — A 
given quantity of tea ia similar to mah 
— only imparting strength to a given 
quantity of water, therefore any 
additional quantity ia waste. Two 
■malt teaendonfys of good black tea, 
and one three parti nil of green, is 
ntfflcient to make three teacapfols 
agreeable, the water being put in, 
in a boiling Btat«, at once ; a oaoond 
addition of water gives a v^id flaTOor 

S07I. Ia PrepsriiiK Tea a good 
•conomiat will be careM to haTe the 

best wBter, Uiat is, the softest and 
least impregnated witli foreign mixture ; 
fis if tea be infnaed in hard and in soft 
water, the latter will always yield the 
greateit quantity of the tamuD matter, 
and will strike the deepest black with 
lulphate of vaa in solution. 

aOTS. Taa-maldnff.— Dr.Eitchi- 
nsr reoammenda Iliat all the watw neces- 
sary should be poured in at <nce, aa 
tbe second drawing ia bad. Wltett 
much tpa is wanted, it is bettor to bsve 
two teapots instead of two drawings. 

S073, Auotber ]E«thod.— The 
watra should be fresh boiled (not ei- 
kstist«d bv loD^ boifing). Sc*Id the 
tCKpot and empty it ; £en put In at 
mnoh water as neceesary for the first 
imps ; put the tea cm it as in brewing, 
and close tbe lid as quickly as posBibte. 
Let it stand three minutes and a half, 
or, if the quaaititybe large, fourminntes, 
tlKia, fill Uia cupa. Thia ia greatly su- 



perior to the OTdinary method, the 
aroma being preurved instead ol es- 
caping with the steam, as it does when 
the water is poured on the tea. 

8074. Substitute for Cream in 
Tea or Ooffee.— Beat the white of an 
egg to a &Mh, pnt to it a very small 
lump of batter, and mix welL Then 
sttr it in gradually, so that it may 
not curdle. If perfectly mixed, it wiU 
be an excellent lubstitute for cream. 

5076. In makii^ Coffee, ob- 
serve that the broader the bottom and 
the Hmaller the tiq> of the vessel, the 
better the coffee will be. 

2076. TurkiiliKodeofKaklng 
Coffiae.— The Turkish war of making 
coffee produces a very dif^ent result 
fmta that to which we are accustomed. 
A small conical saucepan, with a long 
handle, and calculated to hold about 
two tablespoonfuls of water, is the 
vessel used. The &«sb roasted beny 
is pounded, not ground, and about a 
dessertapoonM is put into the minute 
bailer; it is then nearly filled with 
water, and throst amcng the embers. 
A few seconds suffice to ntake it boil, 
■ad the decoction, grounds and all, is 
poured out into a small cup. which fits 
into a brass socket, much like the cop 
of an acorn, and holding the china Cnp 
as that does tbe acom itself. The 
Tnrks seem to drink this decoction boil- 
ing, and swallow the grounds with the 
liquid. We allow it to remain a minnte, 
in order to leave the sediment at the 
bottom. It is always taken plain ; 
sugar or cream would be thought to 
spml it ; and Europeans, after a little 

Citice — (longer, however, than we 
) — are said to prefer it to the dear 
infusiou drunk in Fnmee. In every 
hut these coffee boilers may be seen 
suspended, and the means fbr ponndii^ 
the roasted berry are always ready & 

5077. Cofifee lEilk.~-(Fon tn 

SiCE-BOO>c.)^Boi1 a dessertspoonful of 
ground coffee, in nearly a pint of milk, 
a quarter of an hour, uien put into it a 
shaving or (wo of isioglasa, and clear 
it ; let it bdl a few minutes, and set it 
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by the aide of tlie fire to clari^. Thu 
IB ft veiy flue breiikfitC; but it should 



3078. Iceland Hou Cbocolate 
(Fos THB Sick-room). — IceUod mow 
has been in the highest repute on the 
Conlineiit as a moat efficacious remedy 
in incipient pulmonsry complaints: 
combined witli chocolste, it viU be 
found a nutritious article of diet, and 
may be taken as a morning and erening 
bererage. Directioni. — Mix a tea- 
l^ioonril of the chocolate with a tea- 
spoonful of boiling water or milk, stir- 
ring it constantly until it is completely 
dissolved. 

3070. Alum Whey.— A pint of 
cow's milk boiled with two Ji-achiqs of 
alum, until a cuid is formed. Thenatrdn 
off the liquor, and add ^ititof nutmeg, 
two ounces ; syrup of otbres, an ounce. 
It is used in diabetes, and in uterine 
fluxes, tm. 

2080. Barley Watet. — Pearl 
barley, two ounces; wash till freed 
&om dust, in cold water-' Boil in a 
quart of water a few minutes, strain off 
Uie liquor, and throw it away. Then 

'1 the barley in four pints and a 






s reduced oi 



half of w 
half. 

S081. Agreeable Effervescent 
Brink for Heart-bum, &o. — 
Orange juice (of one orauge) , water, 
and lump sugar to flavour, and in pro- 
portion to acidity of orange, bicarbonate 
of soda about half a teaepoonful. Mix 
orange juice, water, and sugar together 
in a tumbler, then put in tine soda, stir, 
and the efferrescence eusuea. 

S08S. Ajmle Water.— A tart 
apple well bakeiand maabed; on which 
pour a pint of bcnling water. Beat up, 
coal, and strain. Add sugar if desiiod. 
Cooling drink for uck peraons. 

2083 . Tincture of Iiemoa Feel. 
'-A very easy and econonuea] way of 
obtaining and pisserring tlie flavoiU' of 
lemon peel, is to fill a wide-mouthed 
pint bottle half full of brandy, or proof 
spirit ; and wheu you use a lemon pare 
tne rind oS very thin, and put it into 



the brandy, Ac. ; in a fbitoight it will 
impngnate the spirit with the flaTOur 

iry strongly. 

2084. Camomile Tea. — One 

mce of tlie flowen to a quart of water 
boiling. Simmer for fifteen minutes 
and strain. Emetic when taken wami; 
tonic when cold. Dose, from a wine- 
glassful to a breaifost-cup. 

3085. Plant Skeletone.— The 
leaves are to be put into an earthen or 
glass vessel, and a large quantity of 
rain water to be poured oyer them; 
after this tihey aM to he left in the 
oi>en air and to the heat of the sun, 
without covering the vessel. As the 
water evaporates and the leaves be- 
come dry, more water must be added ; 
the leaves will by this means putrefy, 
hut the time required for this varies ; 
some plants will be finished in a 
month, olhera will require two montha 
or longer, according to the toughness of 
their parenchyma. When tney have 
I in a state of putrefaction for some 
.._ i, the two membranes will begin to 
separate, and the green part of the leaf 
to become fluid ; then tiie operation of 
clearing is to be performed. The leaf 
is to be put upon a fiat wHte earthen 
plate, and covered with clear water; 
and being gently squeezed with the 
finger, the membranes will begiii to 
open, and thegreensubstanco wilicoiiie 
out at the edges ; tlie membranes must 
be carefully taken off with the flng^, 
and great caution must be used in 
separating them near the middle rib. 
^^len once tOiere is an opening towarda 
this separation, the whole membrane 
always follows easily ; when both mem- 
branes are taken ofl^ the dieleton ia 
finished, and it has to be washed clean 
with water, and tiien dried between the 
leavea of a book. Fruits oro divested ot 
their pulp and made into skeletons in a 
diffiarent manner. Tale, for an instance, 
a fine large pear which is soft, and not 
tough i let it be carefully pared witli- 
out squeezing it, and without injuring 
either the ciown or the stalk; put it 
into a pot of rain water, covered, set it 
over the fire, and let it boil gentiy till 
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pprfeoOj' soft, then tiike it out and lay 
!t inadish filled with eold vater; then, 
haldins it by the gtalk with one hand, 
rub off aa much of llie pnlp as you can 
with the finger and thumb, beginning 
at the atalk and rubbing it regularly 
towards the crown. The fibres are mort 
tender towards the eitremitisK, and are 
therefore to be treated with great cara 
then. When the pulp has thus been 
cleared pretty weB off, the point of a' 
fine penbufe may be of use to pick 
away the pulp sticking tn the core. In 
order to see iiow the operation advances, 
the soiled water must be thrown away 
from time to time, and clean poured on 
in its place. Wh^n the pulp ia in this 
manner perfectly separated, the clean 
^eleton is to be preserved in spirits of 
wine. This medod may be pursued 
with the bark of trees, which afford 
intereating views of their constituent 
fibres. 

2086. Skeleton Zieaves ma; be 
made by steeping leaves in Tain water, 
in an open veaael exposed to the air and 
Bun. Wafer mu.^ occasionoJIy be added 
to compensate loss byeTaporatJon. The 



them on a clean white plate, filled 
frcah water, and with gentle touches take 
off the eiCemal membranes, separating 
them cautiously near the middle rib. 
When there is an opening towards the 
latter the whole membrane separates 
easOy. The process requires a great 
deal of patience, as ample time muet be 
giveo for the vegetable tisanes to decay 
and separate, 

3087. A UOKE ElPBDlTIOUS Me- 

Tiioo. — A tableapoonful of chloride of 
lime IA a liquid state, mixed with a 
quart of pure spring water. Leaves or 
seed-veasels of plants to be soaked in the 
mixture for about tbnr hours, then talien 
out and well washed in a laree baaiD 
ailed with water, after wbiSi they 
siould be left to dry, wjfli free exposure 
to light and air. Soms of thg larger 
species of forest leaves, or audi as have 
strong ribs, will require to be left rather 

more than fbur boars in die liquid. 



I 90BB. To make Impressions 
I of IieKTOS. — Ptsparo two rubbers oif 
' wash-^thei', made by tying up wool or 
any other subttanes in wash-leather ; 
thenpr^are the coloaxa which you wish 
the leaves to be, by rubbing up with cold 
drawn linseed oil the colour* you want, 
as indigo ibr bhie, chrome for yellow, 
indigo and ckFOme for green, &o. ; get 
a number of leaves, the size aid kmd 
you wieh to stamp, then dip the rubhera 
into tlie paint, and rub them one over 
ika other, so that you may have but a 
small quantity of the composition upon 
the rubbers ; place a leaf upon one 
rubber and moisten it geatly with the 
other; take the leaf off aad apply it 
to the substance you wish stamped; 
upon die leaf place a piece of white 
paper, press gentlv, and there will bs a 
beautiful impression of all the veins of 
the leaf. It will be as well if only 
one leaf he used at a time. The leaves 
packed should be of tmifimn size, 
otherwise tlie work will be irregular. 

2080. To make a Fac-similo 
of a I,eaf in Copper.— This beau- 
tiful experiment can be performed by 
any person in possession of a common 
galyanic battery. The process is as 
tbllowa : — Soften a piece of guttapercha 
over a candle, or befbre a fire ; knead 
it with the moist fingers upon a table, 
until the snrfiice ia perfectly smooth, 
and largo enough to cover the leaf to 
be copied ; lay the leaf fiat upon the 
surbce, and pioss every part well into 
the gutCa percha. In about five minutes 
the leaf may be removed, when, if the 
operation has been caref\illy performed, 
a perfect impression of the l^f will be 



nection with tlie zinc end of the bat- 
tery (which can easily be done by beat- 
ing the end of the wire, and pressing it 
into the gutta percha), dusted well over 
with the best blacklead, widi a camel- 
hair brush— the object of which is to 
render it a conductor of electricity ; it 
should then bo completely immeraed in 
a saturated solution of sulphate of cop- 
per. A piece of copper attached to the 
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wire in connection with Uie co^ftt end 
of the h&ttery must itlso be msertod 
into the copper solution facing the ^tta 
pcrcba,hiit not touching it; this not onlj 
acta as a conductor to the electricity, 
hut also maintains the solution of cop- 
per of a permanent strength. In a short 
time the copper will be found to creep 
over the whole surface of the gutta 
percha, and in about twenty-fouT noun 
a tiick deposit of copper will be ob- 
tained, which may then he detached 
from the mould. The accuracy with 
which a leaf may thus be cast is tnil^ 
soiprising. The Editor has in his 
possession a cast of a hazel leaf made 
by this pnicess, which nobody would 
tue to be a production of art. Erery 
fibre and nerve, in (act, the minutest 
part is delineated with the .utmost 
fidelity. 

3080. Leaf Printing. — After 
warming the leaf between the hr--"- 
apply printing ink, by means of a i 
leather ball containing cotton, or i 
soft substance, or with the end of 
the flng«r. The leather ball (and the 
finger, when used for that purpose), 
after the ink is applied to it, diould he 
pressed several times on a piece of 
leather, or some smooth surface, before 
each application to the leaf, thi^ the 
ink may be Bmoothly and evenly ap- 

Elicd. After Uie under surface of the 
'af has been sufficiently inked, apply 
it to Ibe paper where you wish ihe im- 
pression to be ; and, after covering it 
witL a slip of paper, use the hand or 
roller to press upon, it. 

£091. Directions for Taking 
Leaf Impressions. — Hold oiled 
paper in tlie smoke of a lamp or of 
pitch, until it becomes coated wiQi the 
smoke ; to this paper apply the leaf of 
which you wish an impression, having 
previonsly warmed it between your 
bands, that it may be pliable. Place 
the lower surface of the leaf upon the 
blackened surface of the oil-paper, that 
the numerous veins, which are so promi- 
nent on this side, may receive from the 
paper a portion of the smoke. Lay a 
pi^>er over the leaf, and then press it 



gently opou the smoked paper vrith the 
nngers, or with a small roller (covered 
wiUi woollen cloth, or some simi- 
larly soft material), so that every part 
of Uie leaf may come in contact with 
the sooted oil-paper. A costing of the 
■moke will adhne to the leaf Then 
remove the leaf carefully, and place the 
blackened surface on a sheet of white 
paper, not ruled, or in a book prepared 
for the purpose, cororing the leaf with 
a cleou slip of paper, and pressing upon 
It witb the Angers, or roller, as before. 
Thus may be obtained the impression 
of a leaf, showing the perfect outlines, 
together with an accurate exhibition of 
the veins which ertend in every direc- 
tion tlirough it, more correctly uss the 
finest drawing. And this proceu is so 
simple, and the materials so easily ob- 
tained, that any perwjn, with a littlo 
practice to enable him to apply the right 
quantity of smoke to the oil-paper, and 
give the leaf a proper pressure, ran 
prepare beautiful leaf impiesdoni, such 
as a naturalist would be proud to pos- 
sess. There is another, end we think 
a better method of taking Itaf impru- 
ii«u, than the preceding one. The only 
difierence in the process consists in the 
use of pritititig ink, instead of smoked 
oil-paper. 

209S. Dry Botanical Speci- 
mens for Preservation. — The 
plants you wish to preserve shoold ba 
gathertrd when the weather is dry, and 
after placing the ends in water, let them 
remain in a cool place till the next day. 
When about to be submitted to the pro- 
cess of drying, place each plant between 
ssveral aheets of blotting paper, and 
iron it with a larm smooth neater, pretty 
strongly warmed, till all the moistaTS 
is dissipated. Colours may thus be 
fixed, which otherwise become pale, or 
nearly white. Some plants lequin 
more moderate heat thui othsi, and 
herein consiBti the nicety of the experi- 
ment ; but it is generally found thai 
if the iron be not too hot, and is passed 
rapidly yet carefully over the enrftc« 
e tbo 
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almost ereiy Tariety of hue and thick- 
nees. In compound Bowen, -withliose 
al«> of a stubbom Bud solid form, aa 
the Gentauies, tome little art is required 
in cutting away the under part, by 
vhicb meaiiB tha profile and forms of 
the flowers will be more distinctly ei- 
hibited. This is especially neceMu? 
when the method employed by Mojo; 
Ydley is adopted) viz., to fix the flowers 
and mictiScation down, with gum upon 
the paper previous to Lroujng, by which 
■ means they become alraoet incorporated 
withthesurface. When this very deli- 
cate process is attempted, blotting-paper 
should be Wd under every part eicept- 
ing the blossoms, in order to prevent 
staioing the white paper. Great <:are 
must be taken to keep preserved speci- 

2093. Col£ctingandlA7ine- 
out Sea-weeds. — " Fint wash the 
sea-weed in fresh water, then take a 
plate or dish (the larger the better), 
cnt your paper to the size required, 
pUce it in the plate with fresh water, 
and spread out the plant vith a good- 
sized camel-hair pencil in a natural 
fcrm [picking out with the pin gives 
the sea-weed an imoatural appearance. 
and destroys the characteristio fall of 
the branches, which should be carefully 
avoided) ; then gently raise the paper 
with tha specimen out of the water, 
placing it in a skating position for a 
few momenta, so as to ^low the super- 
abundant watertoTun off; aflerwluch, 
place it in the press. The press is msde 
with either three pieces of board or 
pasteboard. Lay on the But board 
two sheets of blotting-paper ; on that 
lay j-our specimens ; place straight and 
smoolh over them a piece of old muslin, 
fine cambric, or linen ; Chen some more 
btotting-paper, and place uiother board 
on the top of that, and continue in tha 
same way. The blattang-paper and the 
muslin should be canifully removed 
and dried every day, and then replaced; 
at the same time, those specimess that 
are sufficiently dried may be taken 
away. Nothing now remain a but to 
write on each the name, data, and b- 



cality. You can either gum the speci* 
mens in a scrap-book, ^ flx liieni in, 
as drawings are often fastened, by 
making four slits in the page, and in- 
sertiag each comer. This is by far the 
beat plan, as it admits of their removal, 
without injury to the pa([e, at any 
future period, if it be required either 
to insert better ^ecimens, or intenne- 
diale apeciea. Some of the larger 
aige will not adhere to the paper, and 
consequently require gummmg. The 
foUowmg method of preserving them 
has been communicated by a botanical 
friend : — ■ ' After well cleaning and 
pressing, brush the coarser kmds of 
nlgie over with spirits of turpentine, 
in which two or uiree small lumps of 
gun mastic have been dissidved, fay 
shaking in a warm place ; two-thirds at 
a small phial is the proper proportion, 
and this will make the specimens retain 
a freeh appearance.' " — Jftw Qiffari'i 
Mariut Belanitl. 

2094. ToPreserveFun^ Re- 
ceipt of the celebrated botonist, William 
Withering, Esq., by which Epecimens 
of tiingi may lie beautifiitly preserved. 
" Take two ounces of sulphate of cop- 
per, or blue vitriol, and reduce it to 
powder ; pour upon it a pint of boil- 
ing water; and when cold, add half 
a pint of spirits of wine ; cork it well, 
and call it 'the pickle.' To eight 
pints of water, add oue pint and a half 
of spirits of wine, and call it ' the 
liquor.' Be provided with a number 
of wide-mouthed bottles of diflTerent 
sizes, aU well fitted with corka. The 
fungi should be left on the table as 
long as possible, to allow the moisture 
to evaporste ; they should then be 

C laced in the pickle for three houra, or 
inger, if necessary , then place them 
in the bottles intended for their re- 
ception, and fill with the liquor. Ther 
should then be well corked and sealed, 
and arranged in order, with their names 
in front of the bottles." 

2090. To Stuff Birds, auadru- 
peds, &o. — Large animals should 
be carefully skinned, with the horns, 
I skull, tail, hoofs, &e., entire. Theu 
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rnb the iiuide at the skin tbonni^ilj 
with % tnixtuie of salt, pepper, and 
•liuD, and hang up to dry. huge birds 
nay be treated in the same wAy, but 
■hould not be put into gpiiite. 

SOBS. Small BirOB may be pre- 
served aa follows: — Take oat the ea- 
trails, open a paisBge to the brain, 
which shoulil be ■co^>Bd out through 
the mouth ; introduce into the cavities 
of the skuil and the whole body, some 
of the mixture of salt, alum, and pep- 
per, putting some through the gullet 
and whole length of the neok ; then 
hang the bird in a cool, airy place^ 
flret by the feet, that the body may be 
impregnated by the salt, and aiter- 
wu:da by a thread through the nnder 
mandible of the bill, till it appears to 
be free fiom smell ; then han^ it in the 
■un, or near a fire : after it is well 
dried, olean out what remains loose 
of the miitnre, and fill the tavity of 
' the body with wool, oakum, or a — 
soft subitaoce, and pack it smooth 



e^8 fbr a cabinet, uways choose those 
wMch are newly laid ; make a mediui- 
aized hole at the sharp end with 
pointed inalrument, and one at t 
blunt end ; let this last hole be ae small 
aa possible; this done, apply 
mouth to the blunt end, and blct 
contents through the ^arp end. If 
the yolk will not come freely, run 
or wire up into tho egg, and atii 
yolk well about; now get a cupfal of 
WatLT, and immerEiing the sharp end of 
the shell into it, apply your mouth to 
the blunt end and suck up some of 
the water into the empty shell ; thfm 
put your finger and thumb upon the 
two holes, shake the water woll within, 
and after this, blow it out. The water 



after blowing. If one injection of 
will not suffice, make a second or third. 
An egg, immediately after it is pro- 
duced, is very clear and fine ; but by 
staying in the neal, and coming in 
contact with the feet of the bird, it 



a dirty app«irance. To 
ash it weli in soap and 



remedy this, wash it well' in soap and 
water, and nae a Dail-brusb to get the 
dirt off. Tke eggsheU U now aa it 
ODgbt to be, and nothing remains to be 
done but to prevent the thin white 
membrane (which is still inside) from 
eorrupling. Take awineglass and fill it 
with a sohition of ootrosive sublimate 
in alcohol, then inuHerse the sharp end 
of the eggshell into it, keeping your 
Snger and thumb, as you hold it, just 
clear of the solution ; apply your mouth ' 
to the little hole at the Mnnt end, and 
sack up some of the solution into tho 
shell ; you need not be fearful of get- 
ting the liquor into vour month, for 
as soon as it rises in the shell the cold 
will strike your fln^r and thumb, and 
then you cease sucking ; shake the shell 
just aa you did when the water vnx in 
it, and then blow the solution back into 
the glsss. The eggshell will now bo 
beyond the reach of comiptioo; the 
membrane ior ever retains its pristine 
whiteness, and no insect, for the time 
to come, win eTer venfore to prey 
opiM it. If you wish your egg to 
appear extremely brilliant, give it a 
coat of mastic vamiah, put on very 
sparingly with a camel-hair pencil : 
gieen or blue e^a must be done with 
gum arsbic ; the mastic vami^ is apt 
to injure the colour. 

SOeS. Fishes.— Largefishesshould 
be opened in the belly, the entraiia 
taken out, and the inside well nibbed 
with pepper, and stofied with oakum. 
Small fi^osmsy be put Inspirit, oa well 
aa reptiles, wonns, and insects (except 
butterflies and moths) ; inseets of fine 
colours should be pinned down in a box 
prepared for that purpose, witd their 
wings expanded. 

a099. Tracing Pap«. — Mii 
(ogetber by a gentle heat, one ounce ef 
Canada bofsam, and a quarter of a pint 
of spirits of turaentine ; with a soft 
brush spread it thinW- over one side of 
good tissue paper. It dries quickly, b 
very transparent, and is not grouy, 
I therefore does not stain the object npoo 
which it may be placed. 
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2100. ImpressioiM from Coins. 

— Malt > Utile imngl«SB glue with brandy, 
aod pour it l3iiiily over the medal. Sen., 
Eo aa to cover its whole surface i let it 
remain oa far s day or two, till il hat 
thoroughly dried nnd hardened, and 
(hen take it oi^, when it will be Gue, 
clear, and hard, and will present a 
very elegant inqiression of the coin. 
It will also resist the efFecta of damp 
air, wbicb occasions all other kinds of 
glue to soiten. a>d bend if not prepared 

2101. HetJiod of Hardening 
Objects in Plaster of Paris. — 

Take two parts of atcaiine, two parts of 
Venetian aoap, one part of peorlash, 
and twenty-four to thirty parts of ■ 
solution of causae potash, lie stearine 
and loap are cut into slices, mixed with 
the cold ley, and boiled for about half 
an hour, being constantly stirred. 
Whenever the maas rises, a little told 
lej ia added. The pcarlash, previously 
raoiateofld with a little rain water, is 
then added, and the whole boiled for a 
few minutes. The mass ia thca stirred 
until cold, when it ifl miied with so 
much cold ley that it becomea perfectly 
liquid, and runa off the spoon without 
coagulating and contracting. Pre- 
riously to using this compoaitjon, it 
ahould be kept for sei'cral days well 
covered. It may be preserved for years. 
Beibre applying it to the objecta, thoy 
should be weU dusted, me stains 
Bcraped away, and then coated, by 
means of a thick bruab, with the wash, 
as long as the plaster of Paris absorbs 
it, and left to dij. The coating is then 
(lasted with leather, or a soft brush. 
If tbe surface has not become shining, 
the operatioa must be repeated. 

2102. Kodelling in Cork, 
Outta Percha, Leather, Paper, 
Fl&ster of Paris, Wax, Wood, 
&e. — Modelling, in a general sense, 
aignlGea the art of eonstrueting 
original pattern, which ' ■ - ' - 
mately carried out on hi vumuj^cu 
scale, or copied exactly. 

2103. When Models abe Co.s- 
give a miniature repre. 
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aentatioD of any great work, alevBtion, 
or topographical information, they are 
executed in detail, with all the original 
porta iu just and due pn^KwIioii*, lo 
that the work may be ctiducted or 
comprehended better ; and if the model 
ia a scientific one, viz., relating to 
machinery, physical scienoe, &c., then 
it requires to be even still mote accunte 
in ite. details. In fact, all models should 
be constructed on a scale, which should 
be appended to them, bo that a better 
idea may be obtained of the ia«p<Blioi]a 
and dimensions. 

2104. The Materials ebquieed 
are plaster of Paris, wa^ whiting, putty, 
clay, pipeclay; common and factory 
cinders; aand t^ various coloura ; pow- 
dered fluor spar, oyster-sheila, bricka, 
and f late ; gums, acacia and tragacanth ; 
starch ; paper, white and brown, card- 
board and millboard ; cork sheets, cork 



'ood ; paints, oil, water, and vaniah ; 
moss, lichen, ferns, and grass ; talc, 
window and looking-glaaa ; musUn and 
net ; chenille ; carded wool ; tow ; wire ; 
hay and straw ; vaiioua Tamishes, glue 

2109. The Tools conust of brushes 
s, vamiahea, and cements ; two 
bradawls ; a sharp penknife ; 
a ctiiael, hammer, and punches; Bciasoia, 
and pencil. 

2106. Caves mat bb hoselled 
readily in (xak, wood, starch-paste, or 
cinders covered with brown papa: 
soaked in thin glue. 

2107. To conbtbuct tubm of Cik- 
DBsa.^brange the cinders, whether 
common or lactory, in such a uuumer 
as to resemble the intended design; 
then cover in such parts as require it 
with brown paper Eoaked in (hm glue 
until quite pulpy. When nearly diy, 
dust over with sand, powdered bri<^, 
tdate, and chopped lichen or moss, from 
a pepper-box ; touch up the variona 
parts with either oil, water, or varniah 
colours; and if neoesiarr, form your 
trees of wire, covered with brown paper ' 
and moss, glued on. 
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in tha wa; we have pointed oat, on a 
large Bcale, and llie inCeriur apTiakled 
yhm powdered fluor Bpar or gUaa, the 
effect i» Teiy good by timdlo-liglit. 

B109r StaiiACTites kai be uefkb- 
■EKTED by rough pieces of wood, which 
miut be uneaied with glue, and sprin- 
kled with powdered fluor tpar, or 
glaaa. 

2110. To hodelCatib in Cokk.— 
CoDBtruct tha framework of wood, and 
fill up the outhne with oM bottle-corlis. 
The variouH projection», reee»ses, md 
other minutite, muet be affixed afttr- 
werda with glue, ailer being formed of 
cork, or hollowed out in the necessary 
^atta, either by burning with a hot 
wire and acrapmg it afterwarda, or by 
means of a aharp-pointed biadawt, 

2111. Ir SMALL Cons Modsls are 
construoted, the trees should bo formed 
by transfixing Bhort pieces of shaded 
chenille with a fine wire (,), and sticking 
them into the cork. 

SllS. VabioubPabtbof tub Model 
must be touched up with oil, water, or 
Tarnish coloura; and powdered brick, 
slate, and chopped lichen, or moss, 
dusted on aa usual. 
3113. 'Wooden Models are Con- 
D roughly in deal, according to 
_er design, and the variouB fine 
B aJlerwaida affixed with glue or 






the proper design, and the ti 
parte af 

3114. In FoBiiraa 
Fabib of the wooden n 
amount of unneceBsary labour ntay be 
■a.Ted, and a better effect obtained, by 
burning much of the outline, instead of 
carving it. By tbia plan, deeper tonea 
of colouring, fscility of operating, and 
•aving of time and labour, are the result. 

2115. In cox HON with otbbb 
UoDELB, those conatructed of wood 
require the aid of lichen, mosa, pow. 
dned slate, £c,, and colours, to com- 
plete the effect. 

3116. When Watbb ibsces fivm 
the original cave, and it is desirable ti: 
copy it in the model, a piece of looking, 
glass should be glued on the stand, anc 
the edges Burrounded by glue, and paper 



covered with sand, 
requisite to cut sway the wood of the 
it^d, so ae to let in the loiAing-glasi ; 
this, however, is only when the water 
is supposed to be miudk lower than the 
Bui&ce of the land. 

2117. Siabch-Fastb Uodsli are 
formed in the usual way, of the follow- 
ing composition : — 8o«k gum tragacanth 
in water, and when Boft, mix it with 
powdered starch till of a proper oon- 
aistence. It is much improved by 
adding some double-refined sugar finely 
powdered. When the model is finished. 
It must be coloured correctly, and var- 
nished with white vamisb, or left plain. 
This i> the compoaition used by confec- 
tionen for modelling the various orna- 
ments on cakes. 

2118. AttciENT Cities hat be con- 
BTBUCTED of cork Or Btarch-paate, in the 
same maimer as directed above ; bearing 
in mind ite necessity for always working 
models according to a scale, which 
Bhould be aHerwards affixed to the stand 
of the model. 

2119. MoDEBN Cities ai« belter 
made of cardboard, starch-paate, orpipe- 
clay ; the houses, public buildinga, and 
other parts being constructed according 

2120. HOUBBS BHOTLD BE CTIT OUt 

of a long thin strip of cardboard, par- 
tially divided by three strokes of a 
penknife, and glued together; thisiauat 
afterwards be marked with a pencil, or 
pen and ink, to represent the windows, 
aoors, atonea, Jbc. ; and the roof— cut 
out of a piece of aquare cardboard, 
equally and partially divided — is then 
to be glued on, and the chimney — 
formed of a piece of lucifer-match, or 
wood notched at one end and flat at the 
other — is to be glned-on. A square 
piece of cardboard muat be glued on the 
lop of the chimney ; a hole made with 
a pin iu the card and wood; and a 
piece of grey worsted, thinned at the 
end, fixed into the hole for amoke. 

2121. CATBBnHALB, ChUI1CHEI,AKD 

Public Boildinm are mado in 
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pieces of audboBrd, for 

omaments, if on a large icala, bat only 

s pencil-mark if imall. 

81SS. Wbbh constihictid of 
Stakch-Faste, or pipcclnj-, the ma- 
terial 13 rolled flat on a table or marble 
dab, and the vaiioua sidei cut out with 
a ahaip peoknife ; tbey are then gum- 
med togOTher, and coloured properly. 

3133. Ir LABQI MoDELi OF HOUBSA 

or buildinga are made, the windows are 
constructed of talc or thin glass, covered 
with net or muslin. The frames of the 
windows are made of cardboard, neatly 
cut out with a sharp penknife. 

S1S4. CoUNTKTia SEOULD BS UADI 

OF Coas, because it is eajuer to worli. 
Although the starch-puste is very agree- 
able lo model with, yet it is liable to 
siuink, and therafore, wh^n in the mass, 
one part dries quicker than another, so 
that lhai« ia not equal contraction — a 
great objection to its employment in 
accurate models. Cork, on the contrary, 
may be easily cut into all forms, and 
from abounding widi pores, it ia le- 
markaUy light— no little consideratioa 

SlSES.ToFOQRAFBicAL Models 

however, be formed of plaster of Fans, 
but the weight is an objection. W 
have lately constructed a model of 
country on amoderate scale — one-eighth 
of an inch to a square mile — with its 
mountains, valleys, and towns, and it 
was done in this manner ; — A model 
was first made in clay, according lo 
scsle and plan ; a mould was taken of 
various ports in c;utta percha, rendered 
soft by dipping tt into hot vater, and 
the parts cast in paper cement. 

Siae. Paper Cehbkt,— i. Boduce 
paper to a smooth paste by boiUng it 
ID water ; thtin add an equal weight 
each of sifted whiting and good sise; 
boil to a proper consislfnce, and use. 
ii. Take equal parts of paper, paste, and 
siEO, sufficient finoly-powdered platter 
of Paris to make into a good paste, and 
use a* soon as posuUe after it is mixed. 
This composition may be uaed to 
cost architectural onuuntDt*, bntta. 



statues, &c., being vorj light, and re- 
ceiving a t^Kd polish, but it will not 
stand weaker. 

2137. The sbyeul MotiNTAiNS 
and other parts being formed, join 
them together ia their proper places 
with some of the No. i. paper cement, 
rendered rather more fiuid by the addi- 
tion of a littlo thin glue. The towns 
are made of a piece of cork, cut eud 
scratched to the form of the town; 
iteeples of cardboard, and trees of blades 
}f moes. Sand is ^riiikled in ono 

Et ; looking-glass in others, for the 
es, bays, and rivers ; and green baize 
flock for the Terdaat fields. 

3138. MONUNEKIB, AnCIENT OB 

HoDEBN, are better constructed of coik, 
on account of the lightness and facility 
in working, the more especially the 
ancient ones. We once constructed a 
model of the Acropolis of Athena in 
cork, which was completed in one-fifth 
occupied by other materials, 
and looked murh better ; and have 
lately been at work upon others repie- 
— ■^ ng the ancient monuments of Egypt. 
.36. S,vaie bhovld sb con- 
BTBUCTID of cork, BCCOidiDg to the di- 
rections we have given, and when it is 
— to represent ths mouldering 

Bred with moss or ivy, a little 
green baize flock, or moss cnippings, 
should be attached by mucilage to the 
part ; and oftentimes a brush of raw 

' !nna, combined with varnish, requires 
be laid underneath the moss or flock, 
in order to improve the effect. Pros- 
trate columns and huge blocks are 
e^ctively represented in cork, and 
should be neatly cut out with a shaip 
knife, and the various ports supposed 
destroyed by age picked away 
with a pin or blunt knife oftenrarda. 

3130. Cities and Tempj-eb.— Wo 
will suppose that the model is to repre- 
sent the Temple of Theseus, at Athens, 
which was built by Cimon, the sou ef 
Miltiades. In tlie first place we must 
obtain the neceeaory dimensions, and 
then, reducing the number of feet U> 
fractional ports of on inch, form a scale 
•nilable for oaiiTUig out the whole. A 
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piece of irood ol tbe oeceMuy *iM 
procured, the plan mtrk^d out in pe 
cil, tod tlie fiaund on vliub it itaa 
imitated in coA, by cntting iwbt the 
p*rt> that an not required tnth ■ 
ituup penhsife, »nd iddiiig otlier* with 
gluB. The floor of the temple ie now 
to be glued oa with oommon glue, for 
"■e ihrald remark that the liquid fine 



plan ; tfa^ aide* and enda «e fiMmed of 
cork eheete, muied vitli a lead pencil 
to repreeent the blocki of stone ; and 
rmned and brt^im parte imitated, by 
pricking th* eork *irii a blunt penknife 
or needle. The fiiete, repiewntiiig 
the battle between the Centaur aud La- 
pithn, and the metopea in mexzo- 
relieio, nontaining a miitnrfl of the 
labour! of Mercolei and Theaeua, should 
be drawn npcm the sheels of ooHi 
accordinK to leale, and coloured with 
a little UrnpUock and raw nenna, t« 
ropresent the subject intended; if the 
Gcale is small, or if the model admits of 
il, the groups may be neatly carved 
with B Bha.rp penluiife from the cork, 
which has been preTiouily ontlined 
with pencil. I'he next thing we shall 
have to do is to strengthen t^ interior 
of the model, and Qiig it done by glue- 
ing small pieces of cork, at irregular in- 
tervals, st the angles formed by the 
junction of any parts ; these are put on 
tbe inaide, and iaatly, the roof is affixed. 
Any parts that require to be ctdonred, 
muat be touched \ip with vamish or 
water eoloun, and lichen, fte., affixed 
with mucilage wliere it ia reqniaite. 

2131. To Model raoH Lrvrao 
Objects. — We will imagine that the 
reader desires to model the features of 
some friend, and as there ia some diffi- 
culty in the matter, on account of the 
person operated upon having a natural 
tendency to distort the features when 
the liquid plaster is poured upon the 
'"" -~' ^ anger of su9b<ition if 



the, 



iitwellm 



proceed at 

ftages of operating : — 
2183. Mix ran Ft^um 






re will 



with wann water, and have it abont as 
thick as cream, but do not mix'it uatH 
all is nady, Lay the friend upon his 
back, and having raised Lis head to 
the natund posibon when walking, by 
means of a pillow of bran or sand, 
cover the parts intended to be cast with 
oil of almonds or olives, applied by 
ueana of a featJier, bruab, oi lump of 
cotton : plug the ean with cotton or 
wool, ami insert two quffla into the 
noetnls, and plug (he space between 
each quill and the nostril v«iy carefiillj 
with cotton. 

2183. CovxB THE Face with tub 
Flabtbk, beginning at the i^per paii 
of the forehead, and spread it down- 
wards over the eyes, whith should be 
keptjtmi^closed,butnotinBUchaman- 
ner aa to produce any disbirtiou by too 
violent compression— wad continue the 
plaster as far as the lower border of the 
chin ; cover that part of the chest and 
atnu that is to be represented, and cany 
the plaster upwards, so as to join the 
cast of the faoe; then carefully remove 
each, and seasm for casting, by aoak- 



bnubiuK with linseed oil boiled 

lugar of lead or litharge. Some 

persona boil the moulds in the oil ; and 



with 



many, instead of casting the face ic 

piece, and the cheat in another, lay 
threads across the hce and up and 
down it, leaving the ends out. As the 
plaster seta, or is nearly set, the threads 

pulled through, bo aa to divide the 

: into four, five, or more pieces. 

I1S4. The Back Pabi of thb 
Sead is moulded by having an oval 
trencher sort of vessel, deeper than half 

head, and generallyniade of plas- 
, and boiled in oil. The back of the 
head being oiled, and this trencher par- 
tially filled with liquid plBster of Paria, 
the head is lowered into it, and the cast 
taken. The hack of the neck ia cast 
with the person turned over on hia face. 
2130. Each Pabt op tub Hoclh 
Is marked so aa to admit of its corre- 
sponding part; sometimes with a x or 

'hich, pasnng over the junction of 
pieces, serves to distingniah them. 

136. To HoDBL TSB Pace, join 
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fbo severs] pieces, and tie them togethi 
vitli twine ; then wrap some rag round 
the Joints, to prevent Uie plaster oozing 
' r in the plaster, mi ' 

When the outer part of the mould 
nearly set, scoop out the centre w! ' 
qKXiu, Bad let Uie whole dry ; thei 
move the Btrisgs, &c., and Bmootli off 
theedgeg of the joints upon the model 
with a sharp penlmife, and carve out 
the eyes from tile maas, otherwise they 
will appear as if closed. 

3137. Wax Modilb Mii bb made 
from the moulds used for the plaster ; 
but when the wax seta at the outside 
to about one-eighth of an inch, the rest 
should be pour^ out of the mould ; or, 
a smaller portion being poured in, it 
may be shaken about tiie iosido of the 
mould until it is coated. The pieces 
aro removed, and the seams trimmed 
up, as in the plaster cast. 

S138. If a Cast be made in Gutta 
Pebcha from the model in plaBl«r — or, 
what is still better, in liisible metal,— 
then, by pressing basil leather, moist- 
ened with water, into the mould, and 
strengthening the baclc and centre with 
chips of wood, affixed by liquid glue, 
a very nice model may be obtained in 
leather, which, when varaished, will 
loot lite oat carving — the more espe- 
cially if it be stained with Stephens's 
Oak Stain. 

2139. EuBTic WoBx, Seats, &c., 
may be constructed of wire twisted to 
the proper shape and size, and then co- 
vert witli gutta percha, rendered soft 
by being dipped m hot water. The 
gutta percha ahould be twisted round 
the wire previously warmed, and gently 
heated over a spirit lamp, or Spped 
again into hot water, so as to allow the 
vaiious parts to be covered with it. 
When the model is finished, it should 
be touched up here and there with oil 
colours— green, yellow, sienna, and Ve- 
netian red — according to fancy, and the 
efiect produced will be veiy^ood. 



aloes, powdered rhubarb, of each one 
drachm 1 compound powder of cinna- 
mon, one scruple ; hard soap, half a 
drachm; syrup enough lo form Iho 
mnsa. To be divided into fifty pilJs, 
of which two ynll be sufficient for a 
dose ; to be taken occasionally. 

2141. FainB in the Head and 
Face. — A fiiend assures us that he 
was cured of a severe attack of tic- 
douloureuK by the following simple re- 
medy : — Take half a pint of rose water, 
add two teaspooofuls of white vinegar, 
to form a lotion. Apply it to the part 
affected three or four times a day. 
It cequiies iresh linen and lotion at 
each application; this will, in two or 
three days, gradually take the pain 

3143. Sore Throat.— Those sub- 
ject to sore throat will find the following 
preparation simple, cheap, and highly 
efficacious when used in the early stage : 
Pour a pint of boiling waterupon twenty- 
live or thirty leaves of common sage; let 
the infusion stand fur half an hour. 
Add vinegar sufficient to male it mode- 
rately acid, and honey according to the 
taste. This combination of the astrin- 
gent and the emollient principle seldom 
fails to produce the desired effect. The 
infusion must be used as a gargle 
several times a day. It has this advan- 

;e over many gaigles — it is pleasant 

the taste, and may be swallowed 
occasionallv, not only without danger, 
but with advantage. 

2148. Deofiieaii. — Take three 
drops of sheep's gall, warm, and drop 

'□to the ear on going to bed. The 
must be thoroughly syringed with 

'm soap and water in the morning. 
The gall must be applied for three suc- 
cessive nights. It is only efficacious 
when tbe deainess is produced by cold. 

the gall is by holding it in a silver 
spoon over the flame of a candle. The 
above remedy has been frequently tried 
with perfect auccesa. 

2144. A Cure for Weak and 
Sore By^es.^SuIphate of zinc, three 
grains ; tincture of opium, ten drops ; 
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water, tvo ouncea. To be appUed Uiree 
or four times a da/. 

S14B. Squintingr. — SqnintinK 
frequently ariseg &am the unequal 
Btiength of the eyei, the weaker iye 
being tviraed iiifay fiim (he object, to 
avoid tbe fatigue of eiertion. Cases of 
squinting of long standing bftv& often 



eye, and 



lapeUing i 



21i9. Pills for Gout and 
lUieumatism. — Acetic extract of 
oolcbjcum, twOgraioBi powdered ipeca- 
cuaaba, foui grains ; compound eilriLct 
of colocynth, lislf a draclua ; blue pill, 
four groins. Divide into twelve pUls ; 
one to be taken night and marning. 

2147. Dr. BiTt DavieB' Gout 
Uixture. — Wine of colchicum, one 
ounce 1 spirit of nitious etlicr, one 
ounce; iodide of potassium, two 
scruples ; distilled water, two ounces. 
Mil : a teaspoonfnl in cwnomile tea 
two or three times « daj. 

2148. Col. Birch'a Ssceipt for 
deuniatic gout or acute rheumatism, 
commonly called the Crblsbi, Pek- 
BiONBB. — Half on ounce of nitre (salt- 
petre), half an ounce of snlphuj, half an 
ounce of flour of mustard, h^ an 
ounce of Turkey rhubarb, quarter of an 
ounce of powdered gum guaiaoum. 
Hii : a teaqioonful to be taken every 
other night for three nights, and opit 
thiee nigbts, in a wineEUs^^il of cold 
water, — water which baa been well 
boiled. 

3149. To Arr«Bt Bleedin^r at 
the Voaa. — Introduce, by means of a 
probe, a small piece of lint or soft cotton, 
previously dipped into some mild styptic, 
as a aolutioa of almn, white vitriol, 
creosote, or even ciAd water. This will 
geuerully succeed ; but should it not, 
cold water may be snufied up the 
nostrils. Should the bleeding be very 
profuse, medical advice should be pro- 

21S0. Bitinff the Nails.— This 
it a habit that £ould be immediately 
corrected in children, as, if persifled in 
for any length of time, it permanently 



defbnns the nails. Dipping the fingei^ 
ends in some bitter tincture will gene- 
rally prevent children from putting 
them in their mouth ; butifthilRuls, as 
it BometimeB will, each finger-end ought 
to be encased in a stall until the pro- 
pensity is eradicated. 

21M. To Prevent (Jailing in 
lavalidB. — The white of an egg 
beaten to a strong froth ; then drop la 
gradually, whilst you are heating, two 
tcoapooiuuls of spirits of winei put it 
into a bo(tIe, and apply occasionally 
with a feather. 

2162. Jaundice. — One penny- 
worth of allspice, ditto of flowen of 
brimstone, ditto of turmeric ; these to be 
well pounded together, and afterwards 
to be miiod with half a pound of treacle. 
Two tablespoonfuls to be taken every 

3163. Oonvulsionsi.— An emi- 
nent surgeon reports an interesting 
and remarkable case, in which he saved 
the liia of an infant in convulaon^ 
by the use of chloroform. He com- 
menced the use of it at nine o'clock one 
evening, at which period the child was 
rapidly sinking, numerous remedicB 
having been already tried vitbout efi^ct. 
He dropped half a drachm of chlorofonn 
into a thin mualin handkerchief, and, 
held it about an inch from the infant's 
face. In sbout two minutes the con- 
vulsions gave way, and the child fell 
into a sleep. By slightly releasing the 
child from the inQuence of the chloro- 
(brm, he was able to administer fbod, 
by which the child was nourished and 
strengthened. The chlorofbrm was con- 

deBcribed, from Triday evening at nine 
o'clock until Monday morning at nine. 
This treatment lasted sixty hours, and 
siiteen ounces of chloroform were used. 
The operat^ir says he has no ^o^bt 
that the chlorofonn was instrumental in 
saving the inf^t's life, and that no 
injurious effects, however trivial, from 
the treatment adopted, have subse- 
quently appeared. 

2104. Asttmia.~The following ia 
recommended as a relief :— Two ounces 
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of l^s beat honey, and one ounce i 
cmkir oil, mixed. A teaspoonM to 1 
taken oiglit and moming. 

21SB. Conglie — It is said that 
Bmall piece of reein dipped in the wati 
which is placed in a yessel on a stoi 
(not on open fireplace), will add 
peculiar property to , the atmosphere • 
the room, which will give great reliaf 
to persona troubled wito a cough. The 
heat of the stove ia BufEoient to throw 
off the araiaa of the' resin, and ^tcs the 
eame relief that is afforded by the com- 
bustion, because the evaporatioa is more 
durable. The some ream may be used 
for weeka- 

21B6. For a Cough.— Syrup of 
poppies, oiymel of squills, simple 
oxymel, in equal parts, mixed, and a 
teaEpoonful taken when the cough is 
troublesome. It is best to hare it made 
op by a chemist. The cost is triSing. 

2157. A Uixture for a Bad 
Cold and Cough.— Sotutioa of ace- 
tate of anunonia, two ounces ; ipeca- 
cuanha wirie, two drachms; antimony 
wine, two drachms; solution of muriate 
ofluorphine, half a drachm; treacle, 
four drachms ; vatcr, add eight ounces. 
Two tablcapoonfula to be taken three 
times a day. 

2158. Pilla for a Bad Cough. 
^—Compound ipecacuanha powder, half 
adiachm; tre^ dried squills, tengrains; 
ommoniaeum, ten grauxs; aulphate of 
quinine, six grains; treacle, sufficient 
quantity to make a mass. Divide into 
twclro pills ; one to be taken night aud 



of uloves, one drachm. Mi* ; to be 
rubbed on the chest at bedtime. Cost : 
oliTe oil, la. per pint ; oil of amber, 6fl. 
per pound ; oil of doves, la. per ounce. 

2161. Ofilaiuive Breath. —For 
this purpose, almost the only substaoca 
that should be admitted at the toilette ia 
the concentrated solution of chloride of 
soda ; &om sii to ten drops of it in a 
wineglaaefiU of pure spring water, 
taken immediately after the operatioiis 
of the moming are completed. In some 
ca.ae9, the odour ariaing feom carious 
teelli is combiaed with, that of the 
stomach. If the mouth be well rinsed 
with a teaspoonful of the solution of 
the chloride in a tnmbter of water, the 
bad odour of the teeth will be removed. 

2162. Breath tainted by 
Oniona. — Leaves of parsley, eaten 
with vinegar, will prevent the disagree- 
able consequences of eating onions. 

2163. Pr. Babington'a Mix- 
ture for ludiBBStion.^ — In^ion of 
caJuznba, six ' ounces ; carbonate of 
potass, one drachm. Compound tinctuftt 
of gentian, three drachma. Mix. Dost, 
two or three tableqiooofbls daily at 

2164. Ointment for Sors Nip- 
ples.— Take of tincture of lolu, two 
drachma ; spermaceti ointment, half an 
ounce ; powdered gum, two drachms. 
Mix: make au ointment. The white 
of an eg^ mixed with brandy is the beA 
application for sore nipples ; the person 
should at the same time use a nipple 
ahieU. 

2166. Ointment for the FUes, 

or H(Bniorrhoid».— Take of hogs' 
lard, four ounces; camphor, two drachma; 
powdered galla, one ounce ; laudanum, 

ment, to be applied, every night at bed- 



2166. Ointmant for ] 
Chilblains or Ohappad Hands, 

&C. — Sweet oil, one pint ; Venice tur- 
pentine, three ounces ; hoga' lard, half 
a pound ; bees' wax, three ouncf s. Put 
all into a pipkin over a slow fire, and ' 
stir it witli a wooden spoon till the bees' 
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ir«x ii nil melted, ind the ingredieDU 
ainimer. It ii fit for un u >ooo u cold, 
but tke longer it ia kept the better it 
will b«. It mutt be qiread Terj thin 
on aott tmg, or (for cb>pi or cruclu] 
nibbed on the bnndi when 70a go to 
bed. A. vintor to > Urge poor diitrict 
lui never Iniown thii to ftU. 

2167. Camphor BalU to pre- 
Tent ClUips. — Kelt three diachmi 
of ipennaceti, four dnchnu of white 
V&i, with one ounce of dmond oil, and 
■tirin three drachma of camphor (pre- 
■rioualy powdered bymoialeiuDg it with 
a little apirits of winej ; pour amaU 
qnantiliea into Bmall gallipot!, ao a* tji 
turn out in the form of Mlcei. Sper- 
maceti, 2a. per pound ; white wax, 
2a. 2d. per pound ; almond oil, la, 6d. 
per pound; camphor, 2a, Sd. per pound. 

2168. Or&inp in Bathing.— 

For the cure of the cnunp when awim- 
ming, Dr, Franklin recommeiida I 
▼wntnia and Tiolent ahoek of the part 
affected, by auddenlj and forcibly 
atretching out the leg, which ahould be 
darted out of t^ water into the air if 

2169. Oramp In the I.e^. — 

Btrelch out the heel of the leg aa far na 
poaaible, at the aame time drawing up 
the toea aa &r aa Doaaible. TMa will 
often atop a St of me cramp after it baa 



t aome diatooce firon each 



2170. Hicoonph, or Hiccnp.— 

This ia a (paam of the diaphragm, canaed 
by flatulency, indigeatjon, ix acidity. 
It may be relieved by the audden ap- 
plication of cold, alao bjr two or thr«e 
moQthfuli of cold water, by eating a 
imall piece of ice, taUag a pinch of 
maS, or (nytidng tbat eicitea connter 

2171. Scratches. -- Trifling aa 

•cratehea often aeem, they ought nerer 
to be neglected, but ihould be covered 
and protected, and kept clean and dry, 
nntil they have completely healed. If 
there ia the least appearance of inflam- 
natton, no time ahould be loat in ap- 
plying a large bread and water poultice. 
01 hot flannela repeatedly applied; or 
even leechei in good mimben may be 



S172. Bin^Tirona.— The head ia 
to be waahed twice a day with aoit aoap 
and warm aoft water i when drie^ 
the placea to be tubbed with a piece of 
linen ng dipped in ammmia from gu 
tar; the patient ahould take a litUe 
eolphur and treacle, or lome other gen- 
tle aperient, every momiog ; bruahca 
and combi ahould be waahed every day, 
and the ammonia kq)t tightly corked. 

2173. Ointment for Scurf in 
the Heads of In&nta.— Wd, two 
ouncea ; aulphuric acid, diluted, two 
dntchma ; rub them t<^ether, and anoint 
the head once a day. 

2174. Scnrf m the Head.-A 
rimple and effectual remedy. Into a 

Ctofwsterdropalunipofmiehquick- 
e, the aiie of a walnut ; let it stand 
all night, then pour the water off clear 
from sediment or depoait, add a quarter 
of a pint of the beat viilegar, and waab 
the head with the mixture. Pe^fi^ctI7 
liarmleai; oiiljwettheroataofthehair. 

2175. To Beetore Hair whan 
remored 1^ Hi-health or Agn, 
— Oniona rubbed frequently im the part 
requiring it. The itimulating powers 
of thia vegetable are of aerTice in n- 
atoring the tone of the akin, and aadat- 
ing t^ capillary veaieli in sending 
forth new hair ; but it it not infallible. 
Should it auceeed, however, the growth 
of theae new haira may be aanated by 
the <ril of myrtle-bemea, the repute of 
which, periiapa, ia greater than ita real 
eCBcacy, Theae applicationa are cheap 
and harmless, even where tfaey A 



that meet the eye in every direction. 

2176. Baldness.— The decoction 
of boxwood, lacceaafiil in caael of bald- 
ness, ia thus made : — Take of the com- 
mon box, which grow* in garden bordeta, 
Items and leaves four large handfuls; 
boil in three pints of water, in a tlosely 
covered vessel, for a quarter of an hour, 
and let it stand in a covered earthen- 
ware jar for ten houra or more: strain, 
and add an ounce and a half of eau-da 
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Cologne, or lareiider water, to nu 

keep. The hend should be well washed 
wiw tills Bolution every morning. 

2177. Liquid for the Cure and 

Pravention of £aldneas. — Eau- de- 



■e of ci 



thariden, two draohme ; oil of . 



matism, liiunbaga, Sproina, 
Bruiaei, Chilblaioa 0>^fore they 
are broken), and Bites of Insects. 

— One raw egg well beaten, half a pint 
of vinegar, one ounce of epirita of tur- 
pentine, a quarter of an ounce of apiriti 
of wme, a quarter of an ounce of cam- 
phor. These ingredients to be beaten 
we!l together, then put in a bottle and 
Bhaken for ten minutes, after which, to 
be corked down tightly to eiclude the 
air. In ha]f an hour it is fit for use. 
Sireetient. — To he well nibhed in, two, 
three, or four timea a day. For rheu- 
matiim in the head, to he rubbed 
at the back of t^e neck and behind the 

2170. Excellent Kemedy for 
E^r&iiu. — Put the white of an egg 
into a saucer ; keep stirring it with a 
piece of alum about the size of & wal- 
nut, until it become) a thick jelly; 
apply a portion of it on a piece of lint 
or tow laree enough to cover fie sprain, 
changing it for a fresh one as often as 
it feels warm or dry : the limb is to 
be kept in a horizontal position by 

3180. Bemedy for Blistered 
Feet. — Kub the feet, on going to bed, 
with spirits mixed with tauow, dropped 
from a lighted candle into the palm of 
the hand. 

2181. Biles or Boils,— These 

should be brought to a head by warm 
poultices of camomile flowers, or boiled 
white lily root, or onion root ; by fer- 
mentation with hot water, or by stimu- 
lating plasters. When ripe, they ebould 
be disdiarged by a needle, or tbe lancet. 
But this should not be attempted until 
they are Ailly prored. Constitutional 



FujgatiTeB, diuretics, £c. 

2182. Bunionn may be checked in 
their early development by binding the 
joint with adhesive plaster, and keep- 
ing it on as long as any uneasiness u 
felt. The bandaging should be perfect, 
and it might be well to extend It round 
the foot. An inflamed bunion shoiild 
be poulticed, and larger shoes be woml 
Iodine, twehe grains ; Urf or spenna- 
ccti ointment, half an ounce, makes 
a capital ointment for bunions. It 
should be Tubbed on gently twice or 
thrice a day. 

2183. Cureof Warta.— Oneofthe 
Burgeons of St. Bartholomew's HospiuJ 
says, "the easieat way to get rid of warts 
is to pare off the thickened skin which 
covers the prominent wart; cut it off by 
successive layers ; shave it dll you come 
to the surface of the skin, and till you 
draw blood in two or three places, 
When you have thus denuded the sur- 
face of the skin, rub the part thoroughly 
over with lunar cauttic, and one 
effective operation of this kind will 
generally deatroy the wart ; if not, you 
cut off the black spot which has been 
occasioned by the caustic, and apply it 
again, or you may apply ftie acid, and 
thus you will get rid of it." 

2184. Corns.— Boil a potato in ita 
skin, and after it is boiled take the skin 
and put the inside of it to the £om, 
and leave it on for about twelve houre; 
at the end of that period the com will 
' I much better. The above useful and 

mple receipt has been tried and found 

effect a remedy. 

218B. A PositiTB Cure fbr 
Corns. — The strongest acetic acid, 
applied night and morning with a 
camel-hairbrush. In one week the corn, 
whether soft or hard, will disappear. 

2166. method of curing the 
Stin^ of Bees and Wasps.-^ 

The sting of a boe is generally mora 
virulent than that of a wasp, and with 
some people attended with veir violent 
effects. The sdng of a bee is barbed at 
the end, and consequently, alwaya left 
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in the wound; tlutt of a wasp is pointed 
only, BO tliat they can sting more tban 
ODce, which a bee cannot do. When 
anj person is stung by a hee, let the 
Bting, in the first p!ace, be iastauUj 
pulled out; tar the longer it remains 
m the wound, the deeper It will pieree, 
owing to its peculiar form, and emit 
more of the poison. The sticg is hol- 
low, and the poison flows through i^ 
vhieh is the sole' cause of the pain and 
inflommatioii. The pulling out of the 
Btiog ahould be done care&iSy, and with 
& steady hand ; for if ouy jpart of 
breaks m, all remedies llieu, in & great 
meoEUre, will be iiwffectuaL When the 
sting is extracted, mieli the wounded 
part, if possible, and very littJo inflarn- 
mation, if any, will ecsue. If hartahom 
drops are immediately alUrwards nibbed 
on the part, the cure will be more com- 
plete. All notions of the efficacy of 
sweet aS, bruised parsley, buroet, to 
lucco, &c., appear, on various trials, t 
he totally groundless. On some people 
the etiu^ of bees and wasps has n 
effect ; it is therefore of little coose 
quence what remedy they apply to th 
wound. However, the effect of stings 
greatly depends on the habit of body a 
person is of; at one time a sting may. 
taie little or no effect, thoa^ nc 
remedy is used, whith at another time 
will be very rinilent on the same person. 
We have had occasion to test thit 
remedy several times, and can safely 
avouch its efficacy. The exposure to 
which peraous are subjected during the 
hot summer months will, oo doubt, 
lender this advice useful, its very 
aimpUcit; makinK it more aco^table. 

S1S7. The Stiti^ of a Nettle 
may be cured by rubbine the part with 
rosemary, mint, or sage leavea. 

21B8. Anuca for Bites. 
correspondent of the Timei aaj 
" Noticing in your paper an accou 
the death of a man from the bite of 
1 beg to trouble you with the following 
case, which occurred lo myself about 
three weeks ago ;^I toot a strange dog 
home, which produced conaten>ation 
among the cats, One of them I took 



_,, -0 effect a reconeiliatioQ between 
her and the dog. In her terror, she bit 
me so severely on the first finger of the 
left hand, as not only to cause four of 
teeth of herlower jaw to enter the 
h, but so agonizing waa her bite that 
the preaaute of her palate caused the 
sr to swell at the Jointon the oppo- 
side to where the lower teeth eij- 
teied the finger. In a minute or two 
the pain was about as eicruciating as 
anyuiing 1 ever fell^— certainly greatet' 
than I have suffered &om a wound. I 
got some tincture of arnica, diluted with 
about twelve times the quantity of water, 
and proceeded to bathe the finger well 
with it. In about half a minute the 
blood began to flow freely, the pain 
ceased, and the swelling abated, and up 
to this moment I ha\ e hnd no furttier 

21B9. Cure for Buma.— Of all 
applications for a bum, we bclioTe that 
there are none equal to a simple cover- 
ing of common it-Jieat Jlour. This ia 
always at hand ; and wHIe it requires 
no skill in using, it produces moat ostc- 
niahing effects. The moisture produced 
upon the surface of a slight or deep 
burn is at once absorbed by the floui, 
and forms a paste which shuts out the 
air. As long as the fluid matters con- 
tinae flowing, they are abeorbed, and 



prevented from producing ir 

they would do if kept &om passine olF 

by oily or resinous applications, while 



the greater the amount of those absorbed 
by the flour, the thicker the protective 
covering. Another advantage of the 
flour covering is, that neit to the sur- 
face it is kept moist and flexible. It 
can also be readily washed off, without 
fiirther irritation in removing. It may 
occoaionally be washed off very care- 
fully, when it has become matted and 
dry, and a new covering be sprinkled on. 

2190. Remedy for Bums and 

Scalda.— Take chalk and linseed, or 
common olive oil, and ™-» them in such 
proportions as will produce a compound 
as thick as thin honey ; then add vine- 
gar so as to reduce it to the tliiclaieas of 

.1 ,Go(.n>Ic- 



trencle ; apply witli a soft brusb or fea- 
ther, and reoew tlie application from 
time to tuna. £ach reacwal hringa 
freah reliet and a nioat grateful cool- 
ness. If tie injury is seFere, especisJly 
if it inTolre the chest, pve ten drops 
of laudanom to an adolt, and repeat it 
in an hour, and again a third time, la 
B cMld of Icn yeare give, in like man- 
ner, only three drops ; and hawate of 
giving any to an infant. This plan, 
with an internal atintulant, acccrding to 
age, as brandy or sol volatile, or both, 
should be at once adopted, until the 
arrival of the medical attendant. 

3191. Lime Water beaten up 
with sweet oil is an eiccllent applica- 
tion for bums. 

S19S. PittiiLg ilt Small Pox.— 
The usual mode conaiats in painting the 

Juatulea and skin wili S flolutlon of 
ndia-rubberinoblorofonn. An"M.D.," 
writing on this subject, says, — " 1 can- 
not hehi thinking that this proceeding, 
if earned to any con^derable extent, 
^^-ould prove highly injurious, if not 
actually danecrous, by suppreBsing the 
natural exudation from the skin. A 
much simpler procesa has been for many 
yaara in use in America and Germany, 
in the latter of which countries it waa 
first introduced by a Br. Scbonlein, of 
Hanover. I have myself adopted it 
moat auuiessfully, not only in the few 
cases of small poi that have come un- 
der my obserfation, but in all eruptire 
(eianfljematOHs) diseases generally, 
such as measles, acarlatina, nettle-rash, 
chicken pox, &c., and have invariably 
found that it not only relieved the itch- 
ing, tingling, and irritatiiin of those 
complaints, thereby afibrding great re- 
lief, especially in the caseof chil^en, but 
that it completely prevented the pitting 
of small pox. It consists in nmeaiing 
the whide sur&ce of the bodv, after the 
^uption is fkirly out, with bacon fat ; 
and the aimplest way of employing it is 
io boil thoroughly a small piece of bacon 
with the akin on, and when cold to cut 
off the skin with the bt adhering to it, 
which is to be scored crosswise with a 
knife, and then gently rubbed over the 



IBF NEAR THE BBOKE. 311 

surface once, twice, or thrice a day, 
according to the extent of the eruption 
and the recurrence of itching and irri- 
tation." A correspondent mentions 
another plan, practised by Dr. AUshom, 
of Edinburgh, lie saya : — " 1 had a 
severe attack of small pox lliree months 
ago, and was so thickly covered with the 
eruption as to be almost confluent Dr. 
AUshom's plan is to mix three parts of 
oil wiUi one of white wax, by hea^ and 
while warm and Suid (o paint over the 
face and neck with a camel-hair bnidu 
As this cools and hardens it forms a 
mask, wbich efiectually excludes the air, 
and prevents pitting. This plan saved 
me from all pitting, besides giving 
me great coinfort while mider its 

S193. CutaneouA Eruptions. 
— The following mixture is very useful 
in all cutaneous oruptionfl ; — Ipecacu- 
anha wine, four drachma ; flowers of 
sulphur, two drachms ; tincture of car- 
damums, one ounce. Mix ; one lea- 
spoonfiil to be taken thre; times a day, 
in a wineglagsful of water. 

2194. Vaoh for » Blotcbed 

Face. — Rose water, three ounces; 
sulphate of line, one drachm. Mix : 



which also dry gently oL. 

2195. Freckles. — To diaperee 
them, take one ounce of lemon juice, a 
quarter of a drachm of powdered borax, 
and half a drachm of sugar ; mix, and 
let them stand a few days in a glass 
bott^ till the Uquor is fit for use -, then 
rub it on the hands and face occa- 
sionnlly. 

2196. To remova FrecUea.— 

Dissolve, in lialf an ounce of lemon 
juice, one ounce of Venice soap, and add 
a qoarter of an oimce each of oil of 
bitter almonds, and deliquated oil of 
tartar. Place this mixture in the aun 
tin it acquires the consistency of oint- 
ment. 'Wlien in this state add three 
drops of the oil of rhodium, and keep it 
for use. Apply it to the fiice and hands 
in the manner following; — Wash the 
parts at night with elder-flower water. 
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then anoint with the ointment. In lie 
morning deauae the akin from its oily 
ftdheeion by washing it copiomly in 

8197- Wasli for Siinbura.— 

Tako two drachma of borax^onB drachm 
of Boman alum, one drachm of camphor, 
Latf an ounce of eiigar-candj, and a 
pound of ox-gall. Alix and stir well 
for ten minutea or »o, and repeat this 
■tiiriiiK three or four times a daj' for & 
fortni^t, till it appears clear and 
transparent. Strain through hlotting- 
papCT, and bottle up for use. 

3196. Teetbmg.—Toung child- 
ren, whilst cutting their first set of 
teeth, ottca suffer severe constitutional 
distuibeace. At Sist there is TCstlesa- 
nesa and peevislmess, with slight fever, 
but not unlrequeiitlj these are followed 
b; convulsive fits, as they are commonly 
called, which depend on the hrein be- 
coming irritated ; and sometimes under 
this condition the thild is eithfr cut off 
suddenly, or the foundation of le 
mischief to Uie brain is laid. The 
remedy, or rather the safeguard against 
these ftighttiU consequences, is trying, 
safe, and almost certain, and consists 
merely in lancing the gum covering the 
tooth which is DiaMng its way through. 
When teething is about it may be known 
by the spittle constantly drivelling 
from the moutb and wetting the Irock. 
The child has its fingers often in its 
mouth, and bttes hard any substance it 
can get hold of. If the gums be 
carefiJly looked at, the part where the 
tooth is pressing up is swollen and 
redder than usua] ; and if tlie finger be 
pressed on it the child shrinks and cries, 
showing that the gum is tender. When 
these symptoms occur, the gum should 
be lanced, and sometimes the tcoth 
comes through the neitdaj.if near the 
autfaco ; but if not ao Ear advanced the 
cut heals and a scar forms, which is 
thought by some obiectiimable, as 
rendering the passage of the tooth more 
difficult This, however, is untrue, tor 
the scar will give way much more 
easily than the uncut gum. If the 
tooth do not come through after two j 



or three days, the lancing may be re- 
peated; and this is more especially 
needed if the child bo veij fractious, 
and acems in much pain. Lancing tho 
^ums is further advantageous, because 
it empties the inflamed part of its 
blood, and so relieves the pain and 
inflammation. The relief chudren ex- 
perience in the coarse of two or three 
houiB from the operation is often very 
remarkable, aa they almost immediately 
become lively and cheerful. 

2199. Core for Toothache.— 
Two or three drops of essential oil of 
clovea put upon a small piece of lint 
or cotton wool, and placed in the hallow 
of the tooth, will be found to have (he 
active power of curing the toothachs 
without destroying the tooth or injuring 
the gums. 

2200. Gutta Percia Tooth- 

BtOppine. — Since the introduction of 
gutta percha, the use of metallic suc- 
cedaneum for filling decayed teeth has 
been superseded, especially in cases 
where the cavities are large. The gutta 
percha is inodorous, cheep, and can be 
renewed as often as required. It b only 
necessary to soften it by wannth, either 
by holding it before aSie, or immersing 
it in boiling water. Succedaneum is best 
when the decayed spots are ve^ smalL 
3201. Succedaneum.— Take an 
old silver thimble, an old silver coin, 
or other silver article, and with a verT 
fine file convert it into filings. Sift 
through gauze, to scparete the coarse 
from the fine particles. Take the finer 
portion, and mix with sufficient quick- 
silver to form a stiff amalgam, and 
while in this state, fill the cavities of 
decayed teeth. This is precisely the 
same as the metallic amalgam used by 
all dentists. The fiUnga of a siapei»ce 
would produce aa much as is contained 
in two 2s. fid. packets sold by the 
advertising makers of auccedaneums. 
Quicksilrer may be bought, at a trifls 
per half ounce or ounce, at the chemist's. 
We hove not the slightest hesitation in 
pronouncing this to be the ieit thing of 
the kind. Caution: as it turns bbick 
under the action of the acids of the 
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tor/roHl teeth, A tooth shot 
be filled while it ia aching. 

2S0a. Boaa LipaalTe.— No. i. 
Oil of almonda, liarn ouneee ; ilkaiiet, 
half tm ounce. I^ttliematiuid together 
in B. wum place, tlten strain. Melt one 
ounce and a half of white wax and half 
an ounce of epermaceti with the oil ; I 
Btir it till it heeini to thicken, and add ' 
twelve dropa of otto of Hwea. No. ii. 
"Wliite wax, otie ounce i almond oil, 
two ounces ; alkanet, one drachm ; 
digest in a warm place, stir till suffi- 
ciently coloured, strain, and stir in six 
drops of otto of loaes. Cost : white wax, 
2b. 2d, per ponod; almond oil, li. 6d. 
per pound; alkanet root, 6d, to Sd. : 
otto of roses, 2b. 6d. per i^achm. Lip- 
salve is usually put into small covered 
pots, and sold at 6d. 

aa03. Ventilating BedrooniB. 
— A sheet of finely perforated linc, 
Bubatitutcd for a pane of glass in one of 
the upper Bquares of a obamber window, 
is the cheaptst and beat form of venti- 
lator 1 there should not be » bedroom 
without it. 

3S04. BBd^oth«a.— Hie perfec- 
tion of dresB, for day or night, where 
warmth ia the purpose, ia that irhich 
confines around tbe body sufficient of 
its own warmth, while it allows escape 
to the eihalations of the skin. Where 
the body ia allowed to bathe protractedly 
in ita own vapours we most expect an i 
unhealthy effect upon the skin. Where ' 
tliere is too little ventilating escape, I 
inaensiblo perspiration ia checked, and I 
aometbing amdogous to fever super- j 
veues ; foul tongue, ill taste, and lack 
of morning appetite betray the evil. 

920S. Vapour BatliB may be 
made by pntting boiling water in a pan, 
and placing a cane-bottom chair in the 
pan, the patient sitting upon it, enve- 
loped &om head to foot in a blanket 
coveting the bath. Sulphur, spirit, 
vaponr, herbal, and otber baths mi^ be 
ohtidned in the same manner. They 
should not be token except under 
medical advice. 

8S06. Hot Water.— In braises. 



removing pain, and totally prevenlnig 
discolouration and stiffbess. It has the 
same effbct after a blow. It should be . 
applied as quickly aa possible, and as 
hot aa it con be borne. Insertion in hot 
water will cum that troublesome and 
painful thing called a whitlow. The 
efficacy of bot water in preventing the 
in effects of fatigue is too well known to 
require notice. 

0207. Thinning the Blood.— 
Our attention ought to be directed to 
the means of (Ainnin; the blood, when 
it has Ijeea deprived, by too profiiae 
transpiiatioa in hot, dry winds, of id 
aqueous particles, and rendered thick 
and viscid. Water wonld easily sup- 
ply thia want of fiuidity if it were 
capable of mingling with the blood 
when in (his atate ; acid matter cannot 
be ultimately combined with the blood 
when the body ia in this state. In 
order to find a menstruum by which 
water may be rendered capable of com- 
bining ultimRtely with the blood, of 
remaining lone in combination with it, 
and of thinnmg it, we must mix it 
with a substance poaseasing the pro- 
perty of a soap, and consequently fit 
to uaaolve viscous matters, and make 
them unite with water. The soap must 
contain but little salt, that it may not 
increase the thirst of the parcbed 
throat. It must not have a disagreeable 
taste, that we may be .able ta drink a 
conaiderable quantity of it ; and it 
must be capable of recruiting the 
strength without overloading the sto- 
mach. Now all these qoalities are to 
be found in the yolk of egg. No 
beverage, therefore, is more suitable 
(whilst it is very agreeable) lor hot, 



lugar (to taste), and mixed with aquort of 
cool spring or filtered water, half a glass 
of Hoselle or any other Hhenish wine, and 
some lemon juice. The wine, however, 
may be omitted, and lemon juice aloDS 
^and rather more) used : in like manner, 
shavings boiled in water may 



(and rather i 
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beaubatitutedforthefolliofeKg. Equal 
([UBiLtitiea of beef tea and wlie; ore 
good for delicate iufants. 

2208. SUBBTITUTE FOR THK FoBB- 

DOEJQ, — The yolk of eggs beaten up, 
lump lu^ (lo laate), Bieniah wine 
or not, citric acid powdered, oi tartaric 
acid (amaU quantity, exact quaatitf 
BOOQ found) ; one or two imipa of 
essence of lemon on a lump of lugar, 
to male it mii readilj with the water ; 
one quart of water. Thii ia T«ally an 
excellent, agreeable, and, without the 
vine, an iaeipenaive beveiBge. 

3S09. Method of AficertaLa- 
ing the State of the Lungs.— 
PeiBona desiroua of aacertaining the true 
Btate of their lunsa are directed to draw 
in as much breath a> the; conTenientl; 
can; they are then to count as far as 
they ore able, in a Blow and audible 
voice, without drawing in mora breath. 
The number of seconds they can con- 
tinue counting must be carefully 
obeerred ; in a consumption the time 
does not exceed ten, and ii tcgucntly 
leaa than six seconds ; in pleunsy and 
pneumonia it ranges m>m nine to four 
Bec<mda. When the lungs are in a 
sound condition, tJie time viU range 
as liigb. as from twenty to thirty-five 
eeconds. 

2210. ToATOidCatchintrCold. 
— Accustom yourself to the use ol 
sponging witli cold water every morning 
OD first getting out of bed. It should 
be followed by a good deal of rubbing 
with a wet towfl. It has considerable 
e&ct in giving tone to tlie skin, and 
maintaining a proper action in it, and 
tins proves a safeguard U> the injurious 
influence of cold and sadden changes of 
teoiperature. Sir Astley Cooper said, 
"The metheda by whiiJi I have pre- 
served mj own health are — temperance, 
early liaiog, and sponging ths body 
every morning with coid water, imme- 
diately after getting out of bed,— a 
practice which I have adopted for thirty 
years without ever catching cold." 

2311. How to prepare Sea 
Water. — There cannot be a question 
that by far the simplest plan would 



in the evaporation of the eea- 
water itself in huge quanlitiea, pre- 
serving the resulting nit in cjosely- 
itopped vessels to prevent the abeorp- 
jon of moisture, and vending it in tlus 
form to the cousumer ; the proportion 
of this dry saline matter beinz fifty-six 

to ten gallons of water leas Uiree 

This plsnwaa su^ested by Dr. 

Behveitzer, for the exlemporuieoiu 

' I of sea water for medicinal 

Mi. H. Schweitzer writes 

he has for many years made this 

~ ~ ' in accordance with his 

nalyeia. The joxqiortieai 

be need is six ouncee to the 

gallon of water, and stirred well until 

dissolved. 

2212. Change the Water in 
which Leeches are kept. — Once 
a month in winter, and once a week in 
sujnmer, is sufficiently often, ualess the 
water becomes discoloured oi bloody, 
when it should be changed every day. 
£ither clean pond water or clean ram 



of nothing attended with mors Mrious 
consequencce ilian the sleeping in 
damp linen, Persons are freoumtly 
asBiued that the sheets have been at 
a £re for many hours, but the questiiHi 
is as to what sort of fire, and whether 
they have been properly turned, so tb«t 
every part haa been exposed to the firo. 
The iear of creasing the linen, we 
know, prevents many from unfolding 
it, BO IS to be irhst we consider suffici- 
ently aired : but health is of men 
importance than appearancei : wiUi 
gentleness there need be no fear of 
want of neatness. 

2214. Orang« iPeel— dried, added . 
to camomile flowers, in the^>nn)artion 
of half the quantity of the fiowen, 

221 B. Ding^rbread Aperient. 

— Gingerbread, made with oalmeal oi 
with barley flour, is a very agreeable 
aperient for children. Seware of giving 
children medicinea too frequently. 

2216. Cod LJTar Oil Cod liver 

oil ia neither more nor less than cod oi] 
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duriflpd ; and cooBeqneittlj, two-liiirds 
of its medicingi qualities are nbstiaclied 
thereby. Cod oil caa be purchased pure 
atanr whalesitleoilwaifhouse, at about 
one-Airtieth Mrt of the price chai^ 
for the w>caUed cod Hrer oil. Many 
persona vho have used cod inl pure as 
imported, have found it to answer much 
buttei' than die cod liver oil purchased 
of a dmggirt. The best vehicle for 
lakiar cad liver oil in is new milt, and 
tbs disagreeabte flaTomof the drug< — 
easily be covered by tie addition of i 
drachm of orange peel to every eight 
ounces of the oil. 

5517. CamottiUe Flowers diQuld 

be gathered On a ^C day, and dried 
upon a tray placed in the sun ; all herbs 
idionld be treated in the saiae manner. 

5518. Becoctitm of Saniapa- 
rilla.— Take four ounces of the root, 
■lice it dovn, put the slicea into fbw 

Cts of wBtfir, and simmw for (bur 
irs. T^a out the sai^poiilU, and 
beat it into a maah ; put it into the 
liquor (^sin, and boil dawn to two 

S'nts, then stnun and cool the liquor. 
ose, a wineglassful three tinies a day. 
Use — to parify the blood after a course 
of mercury ; or, indeed, wheoever any 



The following receipt for the destruction 
of rats has been communicated by Dr. 
Ure to the council of tie Englisli Agri- 
cultural Society, and is highly recom- 
mended as the best known means of 
getting rid of these moat obnoxious and 
destructive vermin. It has been tried 
by several intelligent persons, and found 



the 



aCing the blood, and piodaoing eruptive 
affections. 

2219. Preaton Salts.— Take of 
sal ammoniac and salts of tartar of each 
about two oanc«8 ; pound up the sal 
' Rmmoniac into smiiU bits, and mix 
them gently with the salts of tartar. 
Atler being well miied, add a few 
drops of ou of lavender, sufficient to 
scent, and also a little musk ; stop up 
in a glass bottle, and when requited 
for use, add a, few drops of water, or 
■pints of hartshorn, when you nill 
immediately have strong smelling salts. 
The musk, being eipensive, may be 
omitted; it will still be good. Any 
person can for a few pence obtain these 
uuredienla at any drunisf s, and they 
Will make salts, which, to buy pre- 
pared, would cost, at the least, eigh- 

S3S0. Dvstruotion of JUita — 



IfiO degrees of Fahrenheit; introduce 
into it half an ounce of phosphorus for 
every pound of lard ; then add a pint of 
proof qiirit, or whi^cy ; cork the bottle 
firmly after its contents have been 
boated to 150 degrees, taking it at the 
same time out of the water, and agitate 
smartly till the phosphorus becomes 
uniformly diffused, forming a milky- 
looking liquid. Tbialiquid,beingcoolcd, 
wilt afford a white compound of phos- 
[(horus and lard, from which the spirit 
■pontaoooualy separates, and may be 
poured off to be used again, for none of 
it enters into the combination, but it 
mM«ly aerves to comminute the phos- 
phorus, and diffuse it in very fine par- 
ticles through the lard. This compound, 
being warmed very gently, may be 
nixture of wheat 
porated therewith. 






and then flaTourad with oil of rhodium, 
or not, at pleasure. The Ssvour may 
be varied with oil of aniseed, &c. This 
dough, being made into pellela, is to be 
laid in rat-holes. By its luminousness 
the dark, it attracts their notice, and 
being agreeable to their palates and 
noses, it is readily eaten, and proves 
certainly &tal. 

2321. To Km Sluga.— Take a 
jnantity of cabbage leaves, and either 
put tbem inte a. warm Oven, or beat 
them before the Ere till they gft quite 
soft i then rub them with unsalted but- 

!r, or anj lind of fresh dripping, and 

ly tbem m places infested with slugs. 

a a few bonis the leaves will be iound 
covered with snails and sbip, which 
may then, of course, be destroyed in any 
wav the gardener may think fit. 
2239. To Beatrojr Slues. — 

luga are very voracious, ana thoir 



lavBgCB oftcB do condderablo damage, 
not ooly to the kitchen garden, but to 
the flower-beda also. If, now and then, 
a few alices of turnip be put nbout the 
beds, oa a summer oc autumnal even- 
ing, the slugs vill congregate thereon, 
and may be destroyed. 

2223. To Exterminate Bee- 
tles. — i. Place a few lumpa of unslaked 
hme where they frequent, ii. Set a 
dish or trap containing a. little beer o> 
eyrup at the bottom, and place a few 
sticlu slanting against its sides, so as tc 
L sort of gangway for the beeUcB 



haunts. This mixture, made into sheets, 
fonos the beetle wafeia sold at the oil 

2224. To Kill Cockroftchea. 
A teacupM of well-bruised plaster of 
Paris, mixed with double the quantity 
of oatmeal, to whiuh add a little sugar 
(the latter ia not essential). Strew it 
on the floor, or in the chinks where they 

2SSB. Eorwigrs are tbit deatnic. 
tive insects ; their favourite food ia the 
petals of roses, pinks, dahlias, and other 
flowers. They may be caught by driv- 
ing stakes into the ground, and plaein 
oneaii an inverted flowerpot; the ea: 
wigs will climb up and take refuge ui 
derit, when they may be taken out and 
killed. Clean fowls of lobaeco pipes, 
placed in hke manner on the top 
smaller sticks, ore very good traps 
very deep holes may be made in the 
ground mth a crowbar, into which they 
will fall, and may be destroyed by boil- 
ing water. 

2226. To Destroy Ants.— Drop 
some quicklime on the mouth of their 
nest, and wnsh it in with boiling water ; 
OF dissolve some camphor in spirits of 
wine, then mii with water, and pour 
into their haunts; or tobacco water, 
which has been found effectual. They 
are averse to strong scents. Camphor 
will prevent their infesting a cupboard, 
or a sponge saturated with creosote. 



To prevent their ctimbing up trees, 
place a ring of tar about the trunk, or 
a circle of ng mcdatened occasionally 
with creosote. 

2227. ToPreTeut Koths.— In 
the month of April or May, beat your 
fur garments well with a smatt cane or 
elastic stick, then wrap them up in linen, 
without pressing the fur too hard, and 
put betwixt the folds some eamphJor in 
small lumps ; then put your fnrs in this 
statu in boxes well cloaed. When the 
furs are wanted for use, beat them well 
as before, and eipose them for twenhr- 
fouT hours to the air, which will take 
away the smell of the camphor. If the 
fiir has long hair, as bear or foi, add to 
the camphor an equal quantity of black 
pepper in powder. 

2228. To get rid of Kothc. 

— i. Procure shavings of cedar wood, 
snd enclose in musiin bags, which should 
be distributed &eely among the clothes, 
—ii. Procure shavings of camphor wood, 
and enclose in begs. iii. Bprinkie pi- 
mento (allspice) benies among the 
clothes. — iv. Sprinkle the dothea with 
the seeds of ihe musk plant. — v. To 
destroy the eggs, when deposited in 
woollen cloths, &c., use a solution of 
acetate of potash in spirits of rosemary, 
fifteen grains to the pint. 

2S28. Bugs Spirits of naphtha 

nibbed with a small painter's brush into 
every part of a bedstead is a certain 
way of getting rid of bugs. The mat- 
tress snd binding of the bed should be 
examined, and the same process attended 
to, as they geneiallT harbour more 
in these parts tbsn m the bedstead. 
Three pennyworth of naphtha is suffi- 
cient for one bed. 

~I230. Bug Poison.— Proof spirit, 
pint ; camphor, two ounces ; oil of 
turpentine, four ounces; corrosive sub- 
limate, one ounce. Mix. Cost : proof 
spirit, Is. lOd. per pint ; camphor, 
2s. Bd. per pound ; oil of turpentine, M, 
per pint; corrosive sublimste, 3s.6d,per 
pound. A correspondent says, "Ihavo 
been for a long time troahled with 
bugs, and never could get rid of them 
by any clean and expeditioiu method, 
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imtil a Mend told me to suspend a 
small bag of camplior to the bed, juat 
in the centre, overhead. I did so, 
md the enemy was moit effectually 
repulsed, and hai not made his appear- 



aance !" We therefore give the infor- 
mation upon this method of getting lid 
of buge, our mformaot being most con- 
fident of its success in every case. 

S231. Uixture for DaatrOTiiig 
Flies. — Infusion of quassia, one pint ; 
brown sugar, four ounces ; ground 
pepper, two ounces. To be well mixed 
together, and put in small shallow 
dishes when raqnired. 

3332. To DeBtro7 Flies in a 
room, take half a toaspoonful of black 
pepper in powder, one taaspoonfiil of 
brown sugar, and one tablespoonJiil of 
cream, mif them well together, and 
place them in the room on a plate, 
vhere the flies ate troublesome, and 
the; will soon disappear. 

2233. Plies.— Cold preen lea, verv 
strong, and sweetened with sugar, will, 
when set about the room in saucers, 
attract flies and destjoy them. 

3234. InkB.— There are many 
receipts pablished for making ink ; the 
following is as useful and ooonomical a 
mode of producing good ini. as any of 

S23S, Dk. TTbe's Ink. — For 
twelve gallons of ink taka twelve pounds 
of bruised galls, five pounds of gum, 
five pounds of green sulphate of iron, and 
twelve paHona of rain water. Boil the 
nils with nine gallons of the water for 
three hours, adding fVeah water to supply 
that lost in vapour ; let the decoction 
settle, and draw off the clear liquor. 
Add to it the gum, weviously dissolved 
in one and a half gallon of wat«r; dis- 
solve the green vitriol separately in one 
and a half gallaa of water, and mix 
the whole. Cost of preparation : gall. 
Is. 4d. per pound ; gim, Sd. per 
pound; green sulphate of iron. Id. per 
pound. 

2236. Tmk Powhee is formed of 
the dry ingredients for ink, powdered 
andmixed. Powdered galls, two pounds; 



powdered green vitriol, one pound ; 
powdered gum, eight ounces. This 
should be put up iu two-omice packets, 
each of wlucji will make one pint of ink. 
Cost: galls. Is. Id. per pound; gt«en 
vitriol, Id. per pound; powdered gum, 
Is. 5d, per pound. 

2237. Bed 'WBrTiso Ihx. — Best 
ground Brazil wood, four ounces ; di- 
luted acetic acid, one pint ; alum, half 
an ounce. Boil them slowly in an en- 
amelled vessel for one hour, strain, 
and add an ounce of gum. Brazil wood. 
Is. per pound; diluted acetic acid, 3d. 
per pint; alum, 2d. per pound; ground 
gum. Is. 6d. perpoimd. 

2238. Mabkino Ink Without 
PaEFAJtAnoN. — There are several 
receipts for this ink, but the following 
by Hr. Redwood is rapidly supeneding 
all the others; — Dissolve, s«pai«tely, 
___ ^j nitrate of silver Mi. 6d. 
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per 

of Bub-carbonate soda (best i 

soda) , in distilled or rain water. Hiz 

the solutions, and collect and wash 

the precipitate in a Alter ; whilst still 

moist, rub it ap in a mariile or wedg- 



and ten drachms of powdered 



drachms of while 
gume 
of archil, and ws 



X; 



leof n 

id, sup 

tivo-iiruJim bottles, lab^le^ 
and sold at 8d. The above quantity 
would make 24 two-drachm bottles. — 
Bottles irom 8d. to lOd. per dosen. 

2239. Inx fok Ziho Ga£i>xn 
Laseib. — Verdigris, one ounce; sal 
ammoDiao, one ounce ; lamp black, half 
an ounce ; water, half a pmt. Uix in 
an earthenware mortar, without using 
a metal spatula. • Should be put up iu 
small one-ounce bottles ready fbr sale. 
JUrtciiam, — To be shaken before use, 
and used with a clean quill pen, on 
bright sine. Cost: Terdigris, 3d, per 
ounce ; sal ammoniac, Sd, per pound; 
lamp black, 4d. per pound. JSblt. — 
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AnoUier bind of ink for zinc is also 
used, nude of cUoride of platinaai, 
fiTS KTainl, (dwolTsd in one ounce of 
distilled or run vnttn ; but tbe first, 
which is mudi leu eipenuTc, answers 
Berfectl;r> if <u^ ■■ directed, on clean 
Wixht zinf. 

SS40. Cements.— The term ce- 
ment includes all those substauccs em- 
ployed for the purpose of causing the 
adheeioa of two or more bodies, whether 
orieinallj separate, or divided by an 
accidental Fracture. As the substances 
that are requited to be connected to- 
getlMr are exceedingly various, and dif- 
fer very much in their propertiea aa to 
teiture, &c., &c. ; and as the conditions 
under which they are placed, with re- 
gard to beat and moisture, are also ex- 
ceedingly variable, a number of cements, 
poasesBed of very Mereut properties, 
an required ; for a cement that anaweis 
admirably under one set of circum- 
atonces may be perfectly useless in 
others. A vast number of cements are 
known and used in the various arts, 
but they may all be referred to a few 
classes; and our object in this paper 
will be to describe the manufacture and 
use of the best of each class, and also 
to BtatA what are the general principles 
upon which the success or failure of 
cementing usually depends. The differ- 
ent parts of a solid are held together 
by an attraction between their several 
particles, which is termed the attraction 
of cohesion, or cohesive attraction. 
The amount of this varies with the sub- 
(tancee ; thus, the cohesion of the par- 
tioles of iron to one another is enor- 
mously great, whilst that between those 
of chalk is hut smaU. This attraction 
acta anly when the particles are in the 
closest possible contact ; even air must 
not be between them. If, after break- 
ing any suiwUnce, we could bring the 
particles into asciose acontact as before, 
and remove the air, they would re-unite, 
and he as strongly connected as ever. 
Bnt, in general, thia is impossible ; 
^m^ particles of grit and dust get bF>- 
: the film of interpc ' 
moved ; and thus, h 



firmly we press the edges of a broken. 
cnp together, it remains cracked chin& 
stiB. Ftrfeelly flat clean surfaces, b'ke 
those of freshly ground plate-glass, may 
sometimes be made to cohere, so that 
the two pieces become one, and cannot 
be separated without breaking. The 
attraction of cohesion takes p^e be* 
tween the parts of the same subslance, 
and must not he confounded with that 
of adhesion, which is tbe attraction of 
different substances to one another ; for 
example, the particles of a piece of 
wood are united by cohesive attraction, 
whilst the union of glue and wood to 
each other depends on adhesive attrac- 
tion- And it is important that this dia- 
tinctioii be borne in mind, for, in almost 
all cases, the cohesion between the par- 
ticles of the cement is very much less 
than the adhesion of the cement to other 
bodies ; and if torn apart, the coojiected 
joint givea way, not by the loosening of 
the adhesion, but by the layer of ccmeut 
splitting down ihe centre. Hence the 
important rule, that the Ita cement in 
a joint the sbi^nger it is. Domestic 
manipulators usually rererse this, by 
letting as much cement as possible re- 
main in the joint, which is, therefore, 
necessarily a weak one. A thick, nearly 
solid cement, which cannot be pressed 
out of the joint, is always inferior to a 
thinner one, of which merely a connect- 
ing film remains between the unilei^ 
snr&ces. Having thus mentioned the ' 

reral principles that ought alwaja 
be borne m mind, we will now 
proceed to describe the manufacture 
and uses of some of the more uscfiii 

9341. Mouth Giob, — A very use- 
fid preparation is sold by many of the 
law stationers in London under this 
title ; it is merely a thin cake of soluble 
glue, which, when moistened with the 
tongue, fmniebea a ready meens of 
uniting papers, ftc. It is made by dis- 
solving one pound of fine glne or gela- 
tine ia water, and adding half a pound of 
brown sugar, boiling the whole until it 
ia sufficiently thick, to become solid on 
coaling ; it is then poured into moulds. 
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01 on a slab Blightly greased, and cut 
inM the re<|uinnl ahap« Then cool. 
Cort: gelaUna, la. 3d. 
augui, 4d. p«r por ' 
Olob. No. 2241.) 

SiSHa. Pabib IB nausll7 made by 
nibbing np flour wicb cold water, and 
boiling ; if a little almn is mixed before 
LoiUng it is muofa, impcoTed, being less 
elammj, locking more freely in the 
brusb, and thinner, a leas quantity is 
Mqnired, and it is tberelore stronger. 
If rajinired in lai^ quantity, as for 
)>apermg room*, it may be made by 
■"■""g one quartern of flour, one qnsr- 
ter pound of alum, and a little warm 
w«ter ; when mised, the requisite quan- 
tity of boiling water shouW be poured 
on wiiikt the mixture is being stirred. 
Paste is only adapted to comenting 
paper ', when used it ahouM be spread 
on (ma aide of the paper, which should 
(hen be folded with the pasted side in- 
wards, and allowed to remain a few 
minutes before being opened and used ; 
thia swells tha paper, and permits its 
b^g mois smoothly and securely at- 
taohed. Kept iat t, few days, paste 
beoooiei momdy, and after a short time 
potiid ; this inconTenience may he ob- 
tiated by the uaa of— 

2fl43- Phbmanent Pastb, made by 
adding to each balf-pinl of flour paste 
without alum, fiiteen groins of 



U mixed ; 

this, if prevented from drying, by being 
kept in a tovered pot, remains good any 
length of time^ and is therefore txiuTe- 
nient ; but unfortunately it is extremely 
poiaonona, though its eiceaaiTely nau- 
■eoQS taste would preTent its being 
■wallowed acoidentaUy ; it posseises thi 
great advantage of not being liable t< 
the attacks of insects. 

9S44. LiauiD Olub, — Sereral pre- 
parations were mnch in v<vae a few 
y«an ainoe nndeic this title. The 
iiqmd glue of the shops ia made by dis- 
aidTing shellac in water, by boiling it 
along with boTui, which posaesaes the 
peomar property of causing the aolu- 
timi of the resinous lac. TMs prepara- 



tion is convenient from its cheapneas 
aod freedom &odi smell ; but it giyes 
way if exposed to long - continued 
damp, which that made with naphtha 



double vessel, to prevent ita being 
burned, which injures it very mate- 
rially ; the objection to the uae of tbis 
contrivance ia, chat it rendera it impoa- 
aible to heat the glne in the inner Tea- 
sel to the boiling poiat ; this inconve- 
nience con be obviated by employing in 
the outer vessel some liquid wmch 
■ ■' ipure 
of salt 

(made by adding one-tbird as much salt 
as water). This boils at 221° Fahr., 
12° above the heat of boiling water, and 
enables the glue in the inner vessel to 
be heated to a much higher temperatore 
tban when pure water is employed. If 
a saturated solution of nitre is used, 
the temperature rises still higher. 

S246.- DuHOND Cehent. — Soak 
isinglass in water till it is soft ; then 
dissolve it in the smallest possible 
quantity of proof spirit, by the aid of 
a gentle heat ; in two ounces of thia 
mixture dissolve ten grains of ammi>- 
niacum, and whllat etill liquid, add 
half a drachm of mastic, diaaalved in 
three drachms of rectified spirit; stir 
well together, and put inte small bottles 
for sale. Cost; iainglass, Is. per ounce; 
rectiSed spirit, 2s. 6d. per pint; ammo- 
niacum, 3d. per ounce; maatic. Is. per 
ounce. Thia cement is uaaally sold at 
Is. per two-drachm bottle. Directiora 
for use. — Liquefy the cement by plung- 
ing the bottle in hot water, and use 
it direcfly. The cement improves the 
oftener uie bottle is thus warmed ; it 
leaists the action of water and moisture 
perfectly. 

2@4d. BiCB Floub OFiraNT.— An 
excellent cement may be made from 
rice flour, which ia at present used for 
that purpose in China and Japan. It ia 
only neceaaary to mix the rice flour 
intimately with cold water, and gently 
aimmer it over a fire, when it readily 
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forms a delicate anil diusMe cement, | be regarded u ioferior varieties of it. 
not onlj snswering sU the purposes of | Crocked Tcesels of esrthenware and 
commoa paste, but admirably adapted ; glan may often be nseftilly, fbongli not 
for joining together paper, cards, £c., ' onumentallf , repaired by white I^ 
in jorming the Tarious beautifol and | qnvad on strips of calico, and secured 
tasteful omBinenta which a&rd much ' with bandi of twine. But in point of 
employment and amusement to the gtrength, all ordinary cements yield the 
ladies. When made of the consisteiice '■ palm to Jeffery'a Patent Marine Olue, 
of plaster-clay, models, busts, bas- a, compound of India-rubber, shellac, 
relieTiM, it., may be farmed of it ; i and onl-tai naphtha. Small quantities 
and die articles, when dry, are sus- 1 can be purchased at most of the tool 
ceplibte of high palish, and very , warehouses, at cheaper rates than it can 
durable. I be made. When applied to china and 

2247. The Wuin of am £o6, | glass, the substances should be cau- 
well beaten with quicldime, and a \ tiously made hot enough to melt the 
small quantity sf very old cheese, fonns ' glue, which should be then rubbed on 

an eiceUent substitute fbr cement, ''"" -'--- - - '- '- " -* - * 

when wanted in a hurry, either foi' 
broken china or old ornamental glasa- 

9248. CBKBHTFOBBnOUHCHnfA, 

Glass, &o.—^The following teceipt, from 
experience, we know to be a good 



and being nearly colourless, it possesses 
advantages which liquid glue juld other 
cements do not. — Dissolve half an ounce 
of gum acacia in a wineglass of boiling 
water; add plaster of Paris sufficient 
to form a thick paste, and apply it with 
a brush to the parts required to be 
cemented together. Several articles 
upon our toilet table have been repaired 
most effectually by this receipt. 

2249. LuiB ANn Eqq Cbhxmt is 
frequently made by moistening the 
edges to be united with white of egg, 
dusting on some lime from a piece of 
muslin, and brbgjng the edges into 
contact A much better mode is to 
■lake some freshly-burned lime with a 
small quantity of boiling water ; this 

' — "' ■■" '"" ""■■" a very fine dry 

:r has not been 



added. The while of egg used sboidd 
be intimately and thoroughly mixed, by 
beating with an equal bulk of water, 



the edgea, so as to become fluid, and 
the parte brought into contact immedi- 
ately. When well applied, the mended 
stem of a common tobacco-pipe will 
break at any other pMt, in preference 
to the junction. The colour of the 
glue, uofbrlunately, prevents ita bdng 
much used, 

23fi0. The Bed Cnmn, which ia 
employed bv instrument makers fbr 
cementing glass to metals, and which ia 
very cheap, and exceedingly useful fbr 
a variety of purposes, is mslde by melt- 
ing five parts of black roidn, one part of 
yellow wax, and then stining in gradu- 

Sone part of red ochre or Venetian 
in fine powder, and previously wtU 
dritd. This cement requirei to be 
melted beiore use, and it adheres better 
if the objects to which it is applied an 
warmed. A bo& cement, of a some- 
what similar character, may be fbund 
useful for covering the corks of pre- 
serred fmh, and Other bottles, and it ii 
made by melting 'yellow wax with an 

turpentine {not oil of ti 



the r 



in),. 



' soft cement, and stirring in, ai 
, some dried Venetian red. Bearing in 
and the slaked lime added to the mixture, mind our introductory remarks, it wiH 
BO as to form a thin paste, which should be teen that to unite broken suh- 
be used speedily, as it soon sets. This ! stances with a thick cement is disad- 
is a valuable cement, possessed of great ' vantageoos, the object being to bring 
stiength, end capable of withstanding I the surfaces as closely together as pos- 
boiling water. Cements made with lime eible. As an illustration of a ri^ 
and blood, scraped cheese, or curd, may and a wrong way of mending, we will 
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BuppoM apluterof Ptuisflgurobrokea; 
the wrong wa7 to nniid it i» bf a Qiick 
paste of plaster, which taakei, not a 
joint, but a botch. The right way to 
mmd it U by meaai of Bome irell- 
made oarpeat^'a glue, vMch, being 
abaoibed m the poroua plaster, Imvet 
tnerelj a film coyering the two but- 
fiicea, and if well done, tbe figure is 
stronger there tiiaa elsewhere. 

asSl. MiBTic Cekent. — This is 
employed for making a superior 
coating to inside walls, but mnst not 
be confounded with the mm matlie. 
It is mads by mixing twenty paite 
of well-waded iwd silled sharp sand 
with two parts of litharge and one of 
freshly burned and sla£ed quioldime, 
in fine dry powder. This ia made 
into a putty, by mixing with linseed 
oiL It Kts in a few hours, having 
the eppearanoe of light eMne ; and 
it may be frequenUj 
vantage in repairing 
k (as stairs), by filling 
up the missing parts. The employment 
of Soman cement, plaster, &c,, for 
masonry work, hardly comes within 
the limits of Domestic Manipulation, 

926S. Clhent sob, J^^^theb jtin> 
Cloth. — As adhesive material for 
uniting the parts of boots and shoca, 
and tar the eeama of articles of cloth- 
ing, may be made thus :— Take one 
pound of gutta percha, four ouncea of 
India rubber, two oun«es of pitch, one 
ounce of shellac, two ounces of oil. 
The ingredients are to be melted toce- 
dier, and used hot. 

8353. Birdlime. — Take any quan- 
tity of linseed oil, say half a pint ; put 
it mto an old pot, or any veaael that 
will stand the fire without breaJcing — 
the Teasel must not be more than one- 
third full ; put it on a slow fire, stir it 
occasionally until it thickens as much 
M required { this will bo Imovn by 
cooling the atlck in water, and trying it 
with tbe fingera. It is best to make it 
rather harder than for use. Then pour 
it into cold water. It can be bioucht 
back to the consistency required wiu a 
little Archangel tar. 



2354. Anfflo-JapuwM Work. 

— This ia an ewgant uid easy domestie 
art. Take rellow withered leaves, die- 
solve gum, black paint, copal vaniiah, 
&c. Any artlcleB may be ormaaentiiA 

tea-caddy, flowet-pots, fira-screens, 
screens of all descriptiiHis, work- 
boxes, &c Select perfect leaves, dry 
and press them between the leaves 
of bo<du; rub the surtace of the 
article to be ornamented with fine 
sand-paper, then give it a coat of tine 
block paint, which should be procured 
miied at a colour shop. When dry, 
rub smooth with pumice stone, and 
give two other coata. Dry. Arrange 
leaves in any manner and variety, ac- 
cording to taste. Gum the leaves on 
the under side, and preea them upon 
their places. Then dissolve some 
iainglasB in hot water, and brush it 
over the work. Dry. Give three coala 
of copal varnish, allowing ample time 
for each coat to dry. Articles thus 
ornamented lost for yeais, ami ore very 
pleasing. 

2355. Omameatal Iieather 
Work. — An cscellent imitation of 
carved osk, auitabie for &Bmea, boxes, 
vnscB, and nmamentH in endless variety, 
may be made of a description of leather 
called basil. The art consists in simply 
cutting out this material in imitation 
of natural objects, and in impressing 
upon it by simple tools, either with or 
without the aid of heat, auch marks 
and characteristics as are necessary to 
the imitation. The rulea given with 
regard to the imitation of leaves and 
flowers apply to ornamental leather 
work. Begin with a simple object, 
and proceed h^ degrees Id thoae that 
are more complicated. Cut out an ivy 
or an oak leaf, and impress the veina 
upon it ; then arrange tiiese in groups, 
and affix them to frunes, or otherwise. 
The tools required are ivory or steel 
pointa of various sizes, punches, and 
tin shapes, auch as are used for con- 
fectionery. The points may he made 
out of the handlea of old tooth-brushes. 
Before cutting out the leaves the leather 
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shoold be veil soaked in water, until 
it i^ quite pliable. When dry, it will 
retain the artistic shape. Leaves and 
stems are fastened together by means of 
liquid ^ue, and Tarmslied with aa^ of 
the di^^iig Tarnishes, or with sealmg- 
wai dissolved to a suitable coosistencj 
in spirita of wine. Wire, cork, gutta 
percha, biCa of stems of trees, &e,, may 
seTeiaUy be used to aid in the forma- 
tion of groups of buds, flowers, seed- 
vessels, &c. 

22se. Black PcLTier Fattenu. 
— Hiz some lamp-black with sweet oiL 
With a piece of flamiel cover sheets of 
wiiting-papei with the mixture : dab 
the paper diy with a bit of fins linen. 
When using, put the black side on 
anoQier sheet of paper, and &ite!i Uie 
comeia together with small pins. Lay 
on the ba^ of the black paper the pat- 
tern to be drawn, and f^ over it with 
the point of a steel drawing pencil : the 
hlai± will then leave the impiession of 
the pattern on the under sheet, on whith 
you may draw it with ink. 

3357. Patterns oa Cloth or 
Uuslin are drawn with a pea dipped 
in stone blue, a bit of sugar, aod a 
little water; wet to the consistence 
wanted. 

aSOS. Feather FloweM.— Pro- 
cure the best white swan or goose 
feathers; have them plucked off the fowl 
with care not to break the web; free 
them Irom down, except a small quantity 
on the shofl of the feather. Get also 
a little fine wire, different nzes ; a few 
slieins of fine fioss silk, some good cotton 
wool or wadding, a reel of Iso. 4 Mora- 
vian cotton, a ^ein of Indian silk, the 
■larch and gum for pastes, and a pair of 
smalt shani scissors, a few sheets of 
coloured ulk paper, and tome water 
colours. 

2S59. Eavino pbocttbed Two 

Good Specimems of the flower you 
wish to imitate, carefully pull 'off the 
petals of one, acid, with a piece of tissue 
paper, cut out the shape of each, 
taking care to leave the shall of the 
feather at least half an inch longer than 
the petal of the flower. Carefully bend 



2260. To luu TBM Stek aho 
Hbabt op a i'LOTBB. — Take apiece of 
wire six inches long ; across the top lay 
a small piece of cotton wool, tuin the 
wire over it, and wind it round until it 
is tiie size of the heart or centre of the 
flower you are going to imitate. If a 
single fiower, cover it with paste or 
velvet of the proper colonr. and round 
it must be arran^ the stamens ; these 
are mads of fine Indian silk, or feathers 
may be used for this puipose. After 
the petals have been attached, the ailk 
or feather is dipped into gum, and 
then into the {anna. Place the petsli 
round, one at a time, and wind them on 
with Moravian cotton, No. i. Arrange 
them as nearly like the flower you 
have lor a copy ea possible. Cut the 
stems of the leathers even, and then 
make the calyx of fcatheis, cut like the 
patten or natural flower. For the 
small flowers the calyx is made with 
paate. Cover the stems with paper or 
silk the Bsme as the flowers ; the paper 
mart be cut in narrow strips, about a 
quarter of an inch wide. 

2261. To MAK£ THE FAETES OP THB 

Caltx, Hbahtb, and Buds of Flowebs. 
— Take common white starch and rai-w 
it with gum water until it is the mb- 
rtauce of thick treacle ; colour it with 
the dyes used for the featliers, and keep 
it &om the air. 

2282. To ¥AXE THE FAHiNi.— TTae 
commoiL ground rice, mixed into a stiif 
paste with any dye : dry it before the 
fire, and when quite hara, pound it to a 
fine powder. The buds, berries, and 
hearts of some double flowers are made 
with cotton wool, wound around wire, 
moulded to the ^ape with thumb and 
finger. Smooth it over with gum 
water, and when dry, cover the buds, 
berries, orcalyxwith the proper coloured 
pastas : they will require one at two 
coats, and may be shaded with a little 
paint, an4 then gummed and left to 
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Shadeh ate varieiated with walei 
eoloura, mixed with lemon juice, u]tra- 
maiine and cbrome for blue; ani to 
produce other effects, gold may aiso be 
mad in powder, miied wit^ lemon 
juice and gum water. 

£264. To Dtb Fbathers Blub. 
Into two pennyworth of oil of vitriol 
mix two pennyworth of the best indigo 
in powder ; let it stand a dny or two ; 
when wanted shake it well, and into ■ 
quart of boiling water put one table- 
ipoonful of the liquid. Stir it well, 
put the feathers in, and let them simmei 
a Few minulee. 

8S65. Yellow— Put a tabltflpoon- 
ful of the best turmeric into a quart of 
bailing water : when well mixed pnt in 
the feathers. More or less of Uie tur- 
meric will give them different shades, 
and n very small quantity of soda will 
- give them an orange hue. 

2266. Grekm. — Mix the indigo 
liquid with tunneric, and pour boiling 
water over it; let the feathers simmer 
in the dye until they have acquired the 
shade you vant them. 

2267. PinH. — Three good pint 
saucers in a quart of boiling water, with 
a small quantity of cream of tartar. If 
a deep colour is required, use four 
sauccis. Let the feathers remain in 
the dye several hours, 

2268. Red.— In a qnart of boiling 
water dissolve a teaspoonful of cream of 
tartar ; put in one tableepoonful of pre- 
pared cochineal, and then a few drops 
of muriate of tin. This dye is expen- 
sive, and scarlet Sowers are best made 
with the plumage of the red ibis, which 
csngoDerally be had of a bird-fancier 
or Lird-stuffer, who will give directions 
how it should be applied. 

2269. LiLic. — About two tea- 

ronfiils of cudbear into about a quart 
bmling water ; let it simmer a few 
minutes before yon put in the feathers. 
A small quantity of cr~"" "' t-rtd^ 
turns the colour &om lil 

2270. BLid; Cnis 
piniral itittrtictioru upon Dyting. 

2271. BsTOBB THB Fbithebs ahb 
DVBD they must be put into hot water. 



and allowed to drain before they are 
put into the dyes. AAer they are taken 
out of the dye, rinse them two or three 
times in clear cold water (except the 
n^ which must only be done once), 
ibsa lay them on a tray, over which a 
cluth has been spread, before a good 
fire ; when they begin to dry and un- 
fold, draw each father gently between 
your thumb and finger, until it regains 
Its proper shape. 

3272. THELEiVESOFIHBFwWEnS 
are made of green feathers, cat like 
those of the natural flower, and serrated 
at the edge with a very small pair of 
scissors. For the calyx of a moss-rose 
the down is left on the feather, and is a 
very good representation of the moss on 
the natural nower. 

2273. Waxen- Flovera and 
Fruit. — There is no art more easily 
acquired, nor more encouraging in its 
immediate results, than that of model- 
ling flowers and fruit in wax. The art, 
however, is attended by this drawback 
—that the materials required are some- 
what expensive. 

2274. The H*tebials eeqcihbd 
for commencing the making of waxen 
flowers will cost &om 20s. to 30s., 
which may be obtained at most bocy 
repositories in large towns. Persons 
wishing to commence the art would da 
well to inquire the pardculars, and see 
specimens of materials ; because in this, 
as ill every other pursuit, there are 
novelties and improvements being in- 
troduced, which no book can give an 

2275. Tub Fbtalb, Leaves, £c., 
of flowers, are made of sheets of coloured 
wax, which may be purchased in pack- 
its of assorted colours, at from Is. to 
is. 6d. per gross. 

2276. Tbe Stehs are made of win 
)f snitable thicknesses, covered with 
silk, and overlaid with wax ; and the 
leaves are frequently made by thin 
sheets of wax pressed upon leaves of 
embossed calico. Leaves of various 
descripttons are to be obtained of the 
persons who sell the materials for wax 
flower making. 
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3277. Ladies will omiH fimd, 
among theii disoMed artificial floven, 
leuveg and buds that will serve as the 
base of tbeir wax models. 

2278. Thb best Guise to the con- 
struction of a (lower— far better than 
printed diagrams or patterns— is to 
take a flower, say a tulip, a raie, or 
a eauultia. If passible, procnre Imo 
flowers, neariy alike, mi eareiullj 
picking ono of Ibem to ^lieoes, lay the 
petals down ia the order in wluch they 
are taken from the flower, and then cut 
paper patterns from them, and number 
them from the centre of the flower, 
that you may know their rdatire posi- 

^79. The Perfect Flowek will 
guide you in (^tting the wai petals 
together, and will enaHo you to give, 
not only to each petal but to the eontoar 
of the flower, the characteristics which 
are natural to it. In most cases, they 
are merely pressed together and held in 
their places bv the adhesiveness of the 
wax. From the paper patterns the 
petals or other portions of the flowers 
may be cut. They should be cut 
singly, and the siiisaors ahould be fre- 
quently dipped into water, to prevent 
Uie wax adhering to the blades. 

S280. The Bcrafs of Wax that fall 
from the cutting will be found useful 
for mating seed- vessels, and other parts 
of tbe flowers. 

2281. Lbavm op Flowers. — 
Where the manufactured foundations 
cannot be obtained, patterns of t^em 
should be cut in paper, and the venous 
appearance may be imparted to the was 
by pressing the leaf upon it. 

S3BS. In the CoNSXRrcTioN OF 
Spbios, it is most important to he 
guided by sprigs of the natural plant, 
aa various kinds of plants have 
many diflerent charactensticB in the 
gro\^ping of their flowers, leaves, and 
branches. 

2283. Tub a Flower and Copy 
IT, observing care in the selection of 
good sheets of wax, and seeing that 
ueir colours are precisely those of the 
flower you desire to imitate. 



2284. Fob the Tints, Btrifes, 
AND Spots of variegated Sowers, you 
will be supplied with colours among 
the other materials ; and the aj^lica- 
tion of them is precisely upon the prin- 
ciple of water-colour painlJDg. 

2265. FOK THE iMtTATlHO OF 

Fruit in wax, very different rules 
ere to be obsraved. The following 
direetiona may, hotrever, be generatly 
fcllowed ; — The materil o* whitli 
moulds far waxen fruit should be com- 
posed is the itit plaster of Paris, which 
can he boi^t from the Italian flgure- 
makers at about a penny a pound, in 
bass containing fourteen pounds, or 
half-bags containing seven pounds. If 
this cajmot be procured, the cheaper 
plaster, from tiie otl-shops. may be 
substituted, if it can be obtained quilt 
freib. It', however, the plaster is faulty, 
the results of the modelling will of 
course he more or less faulty al£o. It is 
the property of plaster of Paris to form 
a chemieal union with water, and to 
ibrm a psste which rapidly "sets ' <«- 
hardens into a Eubsfance of the density 
of firm chalk. The mould muet there- 
fore be mads by an impression from 
the object to he imitated, made upon 
the plaster before it acta. 

2286. The Vhb of an Elasiic 
Fblit in early esperimeots leads to a 
want of accuracy in the flrst steps of 
the operation, which causes very annoy- 
ing difficulties afrerwards ; and there- 
fore a solid, inelastic body— an egg 
boiled hard — is recommended as the 
fint object to be imitated. ^ 

2287. Havino filled a Small 
Pdddino Basin about three quarters 
full of damp sand (the finer the better) , 
lay the egg lengthways in the land, bo 
that half of it ia above, and half below, 
the level of the sand, which ahould be 
perfectly smooth around it. Then pre- 
pare the plaster in another basin, which 
should b* half full of water. Sprinkle 
the plaster in quickly till it comes to 
the lop of the water, and then, having 
stirred it for a moment with a spoon, 
pour &e whole t^Km the egg in the 
other basin. 
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2288. Whilb the Hal? Hovld 
.THUS Hlul IB hardeaing thraxiugMy, 

oarafullv removs every p&rtide of 
pluter from the baeia in which it vta 
miieit, and also from the spoon which 
has been uaed. Thia muat be done by 
placing tham both in water and wiping 
them perfectly olean. Tbia ia highly 
impoitant, ainca a amaJl quantity of 
plaaCer which has eet will destroy the 
quality of a second mixing if it is inoor- 
porated therewith. Inaboutfiveoiinutes 
the half mould will be fit to remoye, 
wbicb may be done by Cuming the baain 
up with the ngbt hand (taking care not 
to lose the asnd), bo that the mould liills 
into the left hand. The egg should 
then be gently allowed to fall back on 
the sand out of the mould ; if, howerer, 
it adheres, lightly scrape the plaster 
from the cdee of the mould, and then 
■h^ie It out into the hollow of the hand. 
If, however, the sxact half of the egg 
has been immersed in iLs Band, no sueh 
difficulty will arise ; thia shows how 
important is exactness in the Cxst posi- 
ti(m of the object &om which a casting 
is to be taken. The egg being removed 
and laid aaide, t^ mould or casting 
muet be " trimmed ;" that is, tlie sand 
muat be brushed &om tJie flat sur&ce 
of the mould witJi a nail-brush very 
alightly, without touching the extreme 
and ah[irp edgea where ^ hollow of 
the mould commences. Then upon tlie 
bioad edge from which the sand has 
been brushed, make four equi-distaot 
hollows (with the round end of a tabie- 
knife), like the deep impression of a 
thimble's end. These are to guide 
hcreaflcr in the fixing of the second half 
of the mould. The egg should now be 
replaced in the casting, and the edge of 
lie cast, with the holes, thoroughly 
lubricated with sweet oil loid cm with 
a feather, or what is better, a large 
camel-hair brush. 

2289. Ikio tqb Small Poodino 
BAauf &om which the sand has been 
emptied, place with the e^ uppermost 
the half mould, which, if Oia operation 
has been managed propedy, should jtt 
close at the e&ea to Out side of uie 



Tossel ; then prepare some more liquid 
plaster as before, and pour it upon the 
egg and mould, and while it is harden- 
ing, round it with the spoon as with the 

2200. In dub Tthb kbhovs tub 
WHOLE from the basin ; the halves iriJl 
be found readily eeporable, and the egg 
being removed, the mould is ready to 
cast in, after it iias been set aaide for an 
hour or two, so as to completely harden. 
This is the simplest form of mould, and 
all are made upon the some priDciple. 

22B1. The Castiho or ah Ego is 
not merely interesting as the first step 
in a series of lessons, but as supplying 
a meana of imitating peculiarly charm- 
ing objeclB, which the natural historian 
tries idmost in vain to preserve. Wo 
shall proceed, then, with the directions 
for the casting of an eg« in the mould. 
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half-humt wax candles. The materials 
of the bard (not tallow) composition 
mould candles will also answer. 

2263. Etbrt Laxoe Object to be 
IHITATID in wax atiould be caat hoihic ; 
and thei«f0Fe, though the tranapai-ent 
lightneaa required in the imitation of 
fruil* ia not lequiaitE in an aitiflcial egg, 
we shall cast the egg upon the same pnn- 
cipleasapieceoffruit. Firstly. Thetn-o 
piecea of the plaster of Paris mould must 
be soaked in hot wat«r for ten minutes. 
Secondly, The wax should in the 
meantime be very slowly melted in a 
small tin saucepan, with a spout to it, 
care being taken not to ailow it to boil, 
or it will be discoloured. As to the 

![iumtitj^ of wax to be melted, the fol- 
iiwing ia a general rule : — If a lump, 
the size of the object to be imitated, he 
placed ia the saucepan, it should be 
sufficient fOT casting twice, at least. 
Thirdly. As soon as the wax is melted 
thoioughly, place the saucepan on the 
hob of the grate, and, taking the ports 
(rf the mould from the hot water, re- 
move the moisture from their surfaces 
by pressing them gently with a hand- 
kvchiefor soft cloth. It is necessary 
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to use what ia called in some of the arta 
"s vny light hand" in this operotioD, 
eEpecially in drying moulds of fruits 
whose aqiect posMssea characteristic 
irreBuUritiea — Bach as Aose on the 
orange, the lemon, or the cucumber. 
The mould must not be teiped, but 011I7 
prawd. If the mater has not been hot 
enough, or if the drying is not performed 
quicUy, the mould will be too cold, 
and the woi will congeal loo rapidly, 
and settle in ridgea and streaks ; on the 
othei hand, if the wax bos been made 
too hot, it will adhere to the mould, and 
refuse to come out entire. Fourthly. 
Having laid the two baJves of the 
mould so (hat there can be no mis- 
take in fitting the one in its exact place 
quickly on the other, pour from the 
saucepan into one of the half moulds 
nearly as matii wax as will fill the 
hollow madeby the model (egp), quickly 
fit the other half on the top of it, squeeze 
the two pieces tightly together m the 
hand, and still holding them thus, turn 
them over in every possible position, so 
that the wax which is slowly congealing 
in the internal hollow of the mould may 
be of equal thickness in all parts. 
Having continued this process at leost 
two minutes, the bands (still holding 
and turning the mould) may be im- 
mersed in cold water to accelerate the 
cooling process. The perfect congeal- 
ment of the wax may be Itnown after « 
little experience by the absence of the 
sound of fluid on shaking the mould. 
Fifthly. Aa soon as the mould is com- 
pletely cooled, the halves may bo sepa- 
rated carefully, the upper being lifted 
straight up from the under, and if the 
operation bos been properly managed, 
a waxen egg will be turned out of the 
mould. Lastly. The egg will only 
require trimming, that is, removing the 
ridge irbich marks the line at which 
the halves of (ha mould joined, and 
polishing out the scratches 01 inequali- 
ties left by the knife with a piece ol 
soft rag, wet with spirits of turpen- 
tine or spirits of wine. It is always 
desirable to make several castings of 
the same object, as the moulds are apt 



get chipped when laid by in a cup- 
board ; and for tiiis reason, as well as 
for the sake of practice, we recom- 
mend our pupils to make at least a 
dozen waxen eggs before they proceed 
any other object. If they succeed 
this eompiettly, they may rest assured 
that every difficulty which is likely to 
cet them in any future operations will 
1 easily overcome. 

2294. To CotocB 1B.X Wai.— 
While the wax is yet on the hob, and 
1 a fluid state, stir into it a little ^il-s 
'hite, in powder, and continue to stir the 
ilxtiire while it is being poured into 
the balf mould. It will be found that 
unless the fixing and shaking of the 
moulds is managed quickly, the colour' 
ing matter will settle OH the side of the 
half into which tijo mixture ia poured ; 
a little care in manipulation is there- 
fore again requisite. The colouring 
of the wax is a matter which comea 
easily enough by experiment. Oranges, 
lemons, large gooseberries, small cu- 
cumbers, &c., &c., are excellent objects 
for practice. 

3295. To pnoDiicE t. Good liirra- 

TION Of THE SuRPiCK.— It will be EOtod 

by the close observer that the shell of 
the common hen's egg has a number 
of minute holes, which destroy the 
perfect smoothness of its appearance. 
This peculiarity is imitated in the 
following simple manner : — In the first 
place, very sightly prick with a fine 
needle the surface of your waxen egg-, 
and then, having smeared it with 
spirits of turpentine, nib the surface 
sll over, so as nearly to obliterate the 
marks of the needle point. 

2896. Diaphanie. — This is a. 
beautiful, useful, and inexpensive art, 
eaeUy acquired, and producing imita- 
tions of the richest and rarest stained 
glass; and also of making blinds, 
screens, skylights, Chinese lantenis, &c., 
in every variety of colour and deugn. 

2297. In Decohatibo his Eovbr. 
■n Englishman spends as much money 
as he can conveniently spare ; (he 
elegances and refinementa of modem 
taste demand something more than 
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e flBed with tijouterie, how 
that the windows of hu ball, hi> 
lihiary, his staircaBe, are neglected F 
The rttaoa is obTimu. The magtiifl- 
cent higtorical old ttained glasa might 
bo envied, hut could not ba brought 
within the compoaB of orduurj- meuil. 
ficcent imjiroTementi in printing 



colours led tho v 



> thu beautiful 



peculiar kind of paper ib rendered per- 
fectly tmnipareDt, upon which designs 
are printed in glass colours {vilra de 
tealeurt), which will not change with 
the light. Tho paper is applied to the 
glass wilt a dear white Tarnish, and 
when dry, apreparation is 9nttlly applied, 
which inereasea the tranBparency, and 
adds tenfold brilliancy to the e&ect. 

S208. There ib Anotiibii Dbsioit, 
printed in iioitation of the half-light 
(ata(';liHlr] ; this is uaed principally for 
B ground, coyering the whole nurbce of 
the glasa, witliin which (the necessary 
spacea having been preriously cut out 
before it ia stuck on the glass) are 
placed medallion centres of Watteau 
figurei, perfectly tranaparent, which 
dmTe increased brilliancy from lie 
semi-Uansrarenry of the surrounding 
ground. This is by far the cheapest 
method, though involving extra trouble, 
as the plain grounds printed in sheets 
(20) in. by 16!) are onlr la. 6d. each; 
and there is one sheet of suitable trans- 
parent degigni, which contains twenty- 
fi>ur modalSon Watteau centres (price 
6b.) ; twentyof these medalliona average 
8) in. bj4in., the remaining four "— ■- 
sure 7 in. ^ 6 in. 

2S&9. The Tbakstakent Sheets 
are all Sn. each ; tliey measure 20t in. by 
16^, and are ready for immediate u«e. 
The varnish ia la. Sd. per bottle ; the 
liqueur diaphane, Is. 6d. per bottle 
bntHheB,4d.each; metal patetlet. Is. Gd 
each; ivory aticka from Ib. each. These 
are all the articles required. 

2300. To ASCEITAIK THB QuiN- 

TUT of dfwgns required, measure your 



^aas carefully, and then calculate how 
many sheeta it will tak« (the sizes of 
each kind are given above) . The sheets 
are arranged so that they can be joined 
together continnonBly, or cut to any 
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iNsnucnoiis. — 

Choose a fine day for the operation, as 
the glasB should be perfectly dry, and 
unafiected hy the humidi^ of the 
atmosphere. Of coune, if you have a 
choice, it is more amnnitni to work 



being thus fixed, dean and 
palish the aide on which you intend to 
operate (in windowa thla ia the inner 
aide), then with your bruah lay on it 
~ lablj a good coat of tlie pre- 
miah ; let this dry for on iour, 
lent, according to the dryness 
of the atmo^ihere and the thickness of 
the coat of vamish ; meantime cut and 
trim your desiguB carefully to fit the 
glass (if it; - ■ 



piece of paper, face 
downwards, and damp the back of them 
with a sponge, appli^ several timea, to 
equalize the moiaturo. In this opera- 
tion arrange your time ao that your 
designs may now be finally left to dry 
for fifteen miouteB before application to 
the gloss, tlie varnish on wMch has now 
become tacky or sticky, and in a proper ' 
state to receive tnem. Apply the 
printed side next to the gloss without 
preesnre ; endeaTOur to let your sheet 
fall perfectly level and smooth on your 
glass, BO that you may avoid leaving 
creases, which would be fatal. Take 
now yoor palette, lay it flat on the 
design, and ptees out aU the air-buhblea, 
commencing in the centre, and working 
them out at the sides ; an ivory aticS 
will be found usefiil in removing creosea; 
you now leave this to dry. and after 
twenty-fbur hours apply a slight coat of 
the liqueur diaphane, leaving it another 
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day, when, if 47, apidy a second cost 
of Uie wine kind, wbicb must ba left 
several day a : finally, apply a coat of 
yamish over alL 
3302. If tbssb DiKKCTio!ti uiB 

CAREFULLY FOLLOWED, yOUI gloiW wiU 

nerer be affected by time or any varia- 
tiona in the weatber ; it will defy bail, 
rain, fiioat, and dust, and can be washed 
the Bame aa ordinary stained glass, Co 
which, in some respects, it ia even 
superior. 

MBHATB the variety of nrticlea to the 
maiuifiictare of which Diaphanie rnay 
be auceessfuUy applied, aa it is not 
confined to glass, but can be done on 
ailk, parcbment, paper, linen, &<:., after 
they have betn madt Iranipartnt, which 
may be accomplished in the following 

2304. Stebtch tocb Paper, or 
whatever it may be, on a frame or 
drawing board, then apply two auc- 
ceasive coals (0. day betwsen each) of 
diaphsnouB li(^uor, and after leaving it , 
to dry for sirrrnl days, cover it with 
ft thin layer of very clear sire, and when 
dry it will be in a fit slate to receive the 
coat of vamiBh and the designs. 

230fl. Sii-K, Lmry, OR othbr 
SiTFFS should be more carefully 
stretched, and receive a thicker coat of 
siKC than paper or parchnieot ; the letter 
may be strained on a drawing or any 
other sraoolh board, \>j damping the 
sheet, and after pasting the edges, 
stretching it down while damp (silli, 
linen, and other stuffa require to be 
carefully etietcbed on a knitting or 
other suitable frame). Take great care 
to allow, tehaleitr yea iitt, time to dry 
before applying the liqueur disphaae, 

2306. Allkimtisof ScKBENB, tamp 
shades and glaases, Innferas, &o., Ac, 
may be made in this way, as heat will 
produce no effect upon them. Tlie 
transparent pictures are successful, 
because they may he hung on a window 
frame or removed at will, aud the 
window blinds Are far superior to any- 
thing of that kind that have yet been 



S807. Imstead ( . 

DnioMs hi the tran«pat«at liquor at 
the time ot prmting tiiem, which waa 
previously done in trier to ttune their 
tranipaTenct/ ta the pureAaier, hut which 
waa practically objectionable, aa the 
paper in that state was brittle, and 
devoid of pliancy, neoesaitating also 
the use i^ a peculiarly difficult vehicle 
to manage (vamisb) in ap^yiog it to 
the glass, the mano&cturer now pre- 
pares bis ptqier differently, in order to 
allow the use of parchment sute in 
sricking tbem on the glaaa. The 
liqueur disphaae, which ia finally 
applied, renders them perfecfly trana- 
psrent. In this mode of operation, no 
delay ia requisite, the designs bein^ 
ap^ed to the glass imBicdiately after 
laying on the size, taking are to prat 
OKI all th4 air-bu6ila, for which pur-, 
poae ft roller will be found indispensable. 
Tbe designs should be damped before 
the size is applied to them. 

2S08. XUCftlcomBnie. — This 
recently <^acovered and beautiful art 
consists in transFerriDg coloured draw- 
ings to glass, porcelam, china, wood, 
inlk, furniture, plsster of Paria, alabas- 
ter, ivory, paper, paper hangings, 
windows, tea trays, oil cloth, and all 
kinds of fancy articles ; in short, 
materials of any kind, shape, or size, 
provided they possess a smooth surface, 
can be detoraled with Decftlcomanio ; 
the immediate result being an exact 
resemblance to painting by hand. The 
art itself is simple and ingenious, and 
while aSbrding agreeable occupation t« 
ladies, it may be made to serve many 
useful purposes, on account of the 
numerous objects which will admit of 
being thus ornamented. 

2309. The MATEHtAXS emploted 
ra Dbcaicomabib are, — i. A bottle of 
trsnafer varnish for fixing the drawinga. 
ii. A bottle of light vamisb to pass 
over the drawings when fiied. iiL A 
bottle of spirit to clean the brusbes, 
and to remove those pictures wbich 
may not be saccGssful. iv. A piece of 
beaver cloth about uitie inches square, 
r. A paper-knife and roUer. vi. Two or 
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tlii«e ounel-hui: bnuhes. vii. A httin of 
water. viiL A bottl« of opaque Tamiah. 

S310. Initkuotionb. — Thoroughly 
dean and free &Dm greaae thf artJcla 
to be deooHited; than, tianna; cut " 
the vhits fmpei margin of the dra 
ing, dip one of the bnuhes into the 
traiufer Tarniiji, and give it a veiy 
light coat, being especially careful to 
cover the whole of tee coloured portion, 
but not to allov it to touch the blanli 
paper; thenla; the drawing,iac« down- 
ward, on the object to bo dmaioented, 
taking eare to plaee it at once where it 
ia to cesuin, ax it TDuId be spoilt by 
moving. If Uie varniah, on its fint 
^iplication, is too liquid, allow the pi<^- 
tun to remain for about ten minutea to 
set. Moisten the cloth wifli water, 
and la; it gently on the drawing which 
hai been previously laid in its place on 
llie objefit to be decorated ; then rub it 
over with the paper-^ife or roller, so 



Boak the paper with a camel-hair brush 



dipped in water, and inunediately alter 
lift the p^ar by one corner, am" — "- 
draw it off, Ihe picture wiU 



r, and gently 
wiU be Lift 
on the object, while the papw will 
come off perfectly white. Care must 
be takui that the piece of cloth, with- 
out being too wet, ia suffioientJy so to 
saturate the ptq)er completely. The 
drawing must now be washed with a 
cunel-haii brush, in clean water, to 
remove the sulplui varnish, aad then 
left till quite dry. On the following 
d*y, cover the picture with a light coat 
of ibe fixing vamisb, to give bnUioncy 
to &e colours. 

2311. To OR.NAMEST DaIK - CO- 

BOVItBD OmeCts, such as the bind- 
bigs of books, Russia leather, blotfing- 
oasea, leathern bags, Ac, the picture 
must be pretiously covered with a mix- 
ton of opii^ue white varniah, taking 
care not to pass beyond the outline of 

* Tht reqanits msuriab, iofOiet wHli 
^nigni, uiA tfpprc^riste artlolfla fbr flmbel- 
lii h iant, bky bs obtuned from Uesara. A. 
HiTtoB and Co., 15S, ReitfBt Street, London. 



the design. On the foUowin^ day, pro- 
ceed according to the instructioDa given 
in the preceding paragraph. 

2318. To OnSAMlNT aiLK PiPBB, 
OB AntlCLBS WHICH WILL HOT BIACL 

Wettibq. — Tarnish Uie picture with 
the transfer Tamieh, Bs previously ei- 

Slained, following Iho outline of tho 
eaign, then aUow it to- dry for an hour 
or two ; when quite dry, paas a damp 
sponge over the antireBurfaceofthesheel, 
so as to remove the composition which 
aurrounds tho picture, and which may 
spoil the object. Lot the paper diy 
once more, and varniah tho picture 
again with the transfer Tarnish; in 
about ten minutea, place it face down- 
ward on the object to be decorated, 
and rub it with Iho paper-knife or 
roller, over tho whole of its sur&oe. 
Finally, moisten the paper with a wet 
brush, allow it to remain eiifficieutly 
long to become moiat, then strip the 
paper off. To removt a tpoilt picture 
from anil objitt, dip a soft rag in the 
essence, and rub it over the surface. 

2313. To iNBuRB A SrccEssrvL 
IIesi.'lt, care must be taken to give a 
very light coating of varnish to the 
parts to be transferred. When tho 
varnish is first applied it is very liquid, 
and must remain ten minatea, the oest 

udition for transferring being when 
B varniah is only just sticky, without 
dng too diT. 

2314. The roLio-n-KO DEfliass 

JD AppKOPEUTE.^EngliBh flowers of 
CTery variety; bouquets; tropical birds ; 
flowers and fruits in imitation of aqun- 
garlanda with Cupids after Wat- 
aud garlands with birds ; domes- 
:cnea ; pears and cherric*, apples 
and plums, white grapea and plum». 
black grapes and peaches, plums and 
mulberries ; large bouquet of roses ; 
bouquets of mosa rosea and panaiea; 
bouquets of small cemeliBs; bouquets 
of wall-flowers and ppppies ; bouquets 
of oraoge-bloBSora, medallions, v 
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aSlB. Hekauiic Dbcalcomanik 
an eitanded ^plication of thu att, the 
anne Bud creaU of persong or tutiiliea 
being emblazoned in tbeir proper 
colours according to the rulea of heraldry, 
and prepared for Decalcomanie. Armo- 
rial beonngi, thiu cmbelliihed, nerre 
admirably to ornament and identiiy the 
boolu of a library and pictuiM of a ci- 
lery, to decorate the theme of a banquet, 
tiiB invitalioQB to a soiree, and by tbeir 
brilliant colours will give an elegant 
effect to the table decoratioiu. 

2313. Croquet.— Tbia ont-door 
pastime ia of comparaliTely modmn 
creation, and ia every day. becoming 
more in vogue. It may be clayed by 
peiaona of aU a^ and of either aei ; 
but it is especutUy adapted for ladies 
and young persona, aa it dpmuids but 
trifling pers^ial exertion, while it affbrda 
neUglitfiil and health-giving sport. 

3317. The Gboinu upon whic 
Cboqubt is PLATED is preferably 
grasa-plot of an oblong fi^m ; but t 
ordinary lawn or eipanae of even tu 
will answer the purpose, ao long as 

is of Bu£Scient extent for the operations 
of the nme. 

3318. The Imfleubnts iok plat- 
ing Croquet are the balls, tbe mallets, 
the Btaiting and turning pegs, 'the 
Croquet clips or markers, the hoops or 
arches. These may be obtained at the 
ordinary toy warehouses. 

2319. AltKANOEKEST OF THE 

Hoofs. — A:i much of the interest of 
this game depends upon the arrange- 
ment of the hoops, it is essential that 
they (Jiould be ixei in the ground OD 
de&iite principles. In the first place, 
the starting peg is driven in at one end 
of the ground, and the turziing pc^ is 
driven in at the other eitrenuty. 
From each of these pegs a space of 
twelve feet intervenes ; here a boop is 
fixed ; another space of t«n feet inter- 
venes, when a second hoop is fixed ; 
n space of eight feet then succeeda, 
and at thia pout is formed what may 
bo termed tiie base, on each side of 
which, at a distance of twenty feet, and 
succeeding each other at intamls of 
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ton f^et, three hoops ors driven In. 
By this arrangement, a squai« is 
formed, the atsrting peg leading into 
ita centie, and the taming peg leading 
from it. Where the ground is noal^ 
the distances may be contracted pro- 
portionally. Other arrangements of 
hoopa may be made at the dis- 



of adoption, as it affords the i 

excellent opportunitieB for the display 
of address and skill. 

S3aO. The Gave coitsms in 
striking the balls from the atartiiig 
peg through the seven hoops U> the peg 
at the opposite eiti'emity. The Inlls 
are then driven back agun to the 
stilting peg. 

S8S1. The Oahe hat be plated 
by any number of perabus not exceed- 
ing eight. A larger number protracts 
the intervals between the aevcnl tums, 
and thereby renders the game tedious. 
The most eligible number ia fonr. If 
two onij play, each player should take 
two balfa, and when aa many as eight 
play, there should be two sideB or sets. 

3389. In PLATcta the Gahb, 
each player takes a mallet, ball, and 
Croquet clip of the same ciJonr or 
number, &ii clip being used to indicate 
the lioop at which, id bis tnm, he 
aims. The division into sides, choice 
of balla, mallets, Sx., is detemiined by 
the players among themaelvee. 






I Gaki 



the game, and find 

Jaquea's " Laws and Regulations of 

the Game of Croquet"* to be one of tbe 

t practicsl and atraightforward 

luals extant. It is to this work 



place hia ball witliin 



loing, each pUyer 
ithin a maUet's 1< 



i "CroqattilllastntadiiithlMuFHiiau 
BngrsTion." Jnqius ud Pod, lOS, Hatti 
OsrdsB, CondoB. 
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ma opening 
thnin^ the Snt hoop. 

ii. Tha playen on «ae}i ude ar« to 
play allemately, accoiding to tbe 
cdouTB on the Btarting peg, and tlia 
order in which they play cannot bo 
altered during the game. 

iii. Each player continnBS to pUy so 
long as he plays with lucceH, that is, 
to long OS he diires his baU through 
the next boop in order, or croqulta 
another ball. 

ir. When a player strikes his own 
ball so us to hit another at a distance, 
he is said to roquEt it; and, baring 
thus bit a ball, bo must then, aa it is 
termed, "take the croquet," which ia 
dtme as follows : — He lays his own ball 
against the othersotbat the two touch; ' 
he then places his foot on his own boll, 
which he strikes with his mnllet ; this 
will drive the ball with a momentum 
and in a direction most desired. In 
doing this the player should press his 



foot on his 01 



ibaU. 



< the ball 



. A pli 
be croquets, ne is sum to "take a 
stroke off" when he places his own ball 
to touch the croquSted bftll very lightly, 
so aa to leave it, when croqnSt^l, m 
neaiiy the same portion ; but in doing 
this the croqueted ball must be per- 
ceptibtr moved. 

vi. Ko ball can croquet, or be cro- 
queted, until it be passed through tlie 
Srat hoop. 

vii. AiyplayermissingtheCrsthocp 
take* his ball up, and, when his turn 
conies l^ain, plays from the starting 
place, as at first. 

viii. A playormaycroqult anvnum- 
ber of balls consecutively ; but he cnn- 
not croquet the same baU twice during 
the same turn, without first sending his 
own ball through the next hoop in 



from tho game by pening, or, by not 
doing BO, remain in. In this case he 
ia colled a " rover," aTid will still have 



: of hu 



the power of croqulting co, 
all the balls during any ■ 



X. When a ball roquSta another htH, 
the player's boUia "dead," and "in 
hand" until after the player of it hat 
taken the croquet. Hence it follows 
that if it cannon from one ball to an- 
other, or from a hall through its own 
hoop, or from a boll on to either of the 
pegs, none of tJiese snbseqaent strokes 
count anything. If, however, a player 
cannon off a ball which in the same 
turn be has croqueted, and then mm 
off it and makes a stroke, that stroke 

li. A player whose ball is roqnfted 
or uroqueted through its hoop in order, 
counts tho hoop. 

xii. A player must hit his ball fairly 
— not push it. A ball is considered to 
be fairly hit when the sound of the 
stroke ia heard, A ball is "pushed" 
when the face of the mallet ia allowed 
to rest against it, and the ball propelled 
without the mallet being drawn bock. 

liii. A player may play in any atti' 
tude, and use his mallet with his bands 
in any way he pleases, so that he strike 
tho ball with the face of tho mdlct. 

liv. When the ball of a player hits 
the starting peg, after he has been 
through dU the hoops, whether by bis 
own play, or by bemg roquGted (sub- 
jeot to the proviaions m law i.), or by 
being croqufted, he is out of the game. 
Which goes on without him, bit turn 
being omitted. 

XT. The clip ia placed on the hoop 
through which the player is next 
going. The clips are to be changed by 
the umpire, and ere decisive as to the 
position of a player's ball ; but if the 
umpire forget to change a clip, any 
player may remind him before the next 
stroke. Should there be no clips, a 
player is entitled to aak any other 
player how he stands in the game. 

xvi. A player stops at the peg ; 
that is, having struck the tuning peg 
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in order, llii turn ii at an end, and even 
though Ike ahould roquit off the peg, it 
doea not count. Wnen his turn cornea 
round again, he p}af4 hia ball from the 
spot it railed to kfter pegging. 

iTii. A ball is considered to hare 
pused through its hoop If it cknuot be 
touched bj the hutdle of the mallet, 
laid on the ground &om irire to irire, 
on the side fi'oin whioh the ball passed. 
xviii. The decision of tha umpire ii 
final. Hia dutiea are — to move the 
(dips ; to decide when balls are birly 
struck ; to restors balls to their places 
vhieh hnve been disturbed by acci- 
dent ; and to decide whether a cro- 
?uet«d ball i« moTed or not, in doubt- 
ol cases. 
9834. Teuhs used in tub Gamb. 
— Soquit. — To hit another, boll with 
one's own. Oroqutt. — To Itrike one's 
own boll when m contact with a ro- 
quited ball. Wirtd,— To have the bell 
in such a position that a hoop prevents 
th<< stioke which is wished to be 
made. Ftg. — To "peg" is to striie 
either of the pegs in proper order. 
Sitmtu.—'So "dismiss" a boll is to 
croquet it to a distuue. 

B82S. Habits of a Han of 
Buaineas. — A sacred regard to the 
priuciples of justice taaia the basis of 
ever)' tianstctiDni and regulates- the 
conduct of the upright num of buuness. 
He is strict in keeping his engage- 
Does DOtfaisg carelessly or in a hurry. 
Employs nobody to do what he can 
easily do himself. 
, Keeps evetything in its proper place. 
Leaves nothing undone that ought to 
be done, and wli«:h cireumatances per- 

Eeeps his designs and buaiuess from 
the view of others. 

Is prompt and decinve with his cus- 
tomers, and does not over-trade hia 

Frefera short credits to long ones ; 
and cash to credit at all times, cither in 
buying or selling ; and small prafila in 
credit cases with little risk, to the chance 
of better gains with more haisrd. 



He is dear and osplieit In all bil 

bargains. 

Leaves nothing of eonseqactice to 
memory which he can and ought to com- 
mit to writing. 

Keeps copies of all his important let- 
ters which he sends away, and has evn^ 
letter, invoice, (to., belonging to hu 
businew, titled, classed, and put away. 

Never eufiera his desk to be confused 
by many pnpeis tying upon it. 

Is always at the head of his buainest, 
veil knowing that if ho leaves it, it will 
leave him. 

Holds it as a maiim that he whose 
credit is suspeoled is nut one to bs 
trusted. 

Is constantly examining his books* 
and sees through all his afiain as fsr ss 
care and attention will enable him. 

Balances regularly at stated timest 
and then makes oat and transmits all 
his accounts cuirent to )a» customerii 
both at home and abroad. 

Avoids as much as possible all sorts of 
accommodation in money matters, and 
lawsuits where there is the least hazard. 

He is economical in his expenditure, 
always living within his income. 

Keeps a memorandum-book in lils 
pocket, in which he nolea every parti- 
cular relative to appoiutments, addnsHS, 
and petty cash matters. 

Is cautious how he becomes seourilj 
for any person ; and is generous when 
urged by motives of humanity. 

X^taman act etrictly to these habits— 
ever remembering that he hath no profits 
by his pains whcHn Providence doth not 
proepei^-aod success will attend bis 
Torts. 

3326. Tahinr aShopor Place 
of Business. ~Tf jou are about to 
take a place of businesft vou will do 
~ell to consider the following re- 

3327. Shali, CiFiTALiam.— Let 
I take the case of a person who has do 

intimate knowledge of any particular 
trade, but having a very smaU capital, 
la about to embark it in the eichuigs 
of commodities for cash, in order to 
obtain an honest livtlihood diereby. It 
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U dIcrt, fbti unlen auchnperxm itirli 
with proper precaation md judgmant, 
tbe capital will be expended wiiltaat 
adeqnale leBuiCa; rent and toies vill 
BFCumulate, the Btock wili lie dEod or 
become detflriorated, and Lo^ ond^nun 
must follow. For the leut abaoiption 
octiiig upon K Bmall rapilel vill soon dry 
up it« Bourse ; and we need not picture 
tbe trouble tiiat will eriae when the 
mainspring of a trndmHan'i aucoeu 
abides by hiiB no more- 

9308. I.ASOBH Cafitaubtb.— The 
case of the larger capitalist can Bcaroely 
be conaidered an exception to the aame 
rule. For it ig prabable that the larger 
capitalist, upon commeneicg B buri- 
neBB, would sink more of hie funda in a 
lart'er atook— would incur liability to a 
heavier rent ; end the attendant taxes, 
the wages of aasiatantB and oerraiitB, 
would bo greater, and, therefore, if the 
return came not speedily, Bimilar ccn- 
Bequencea must sooner or later snsue. 

BSB8. LocALiTTBS. — I^r^ or small 
capitalista should, therefore, upon snter- 
ing on a ahopkceping ipeculation, con- 
Bider well the nature of the locality in 
which they propose to carry on trade, 
the number of the population, tbe 



habits and wants of the people, 
;h they are alrea 
plied with the goods which the new 



extent to which they 



Iready sup- 



advaituret pnqtos^a to offer them. 
0S3O. Kbw Nbiqhbovbhoods. — 

There is a tendency among small capi- 
tflliats to rush into new neiKhbourhooda 
with tbe expectation of making an early 
connection. Low rents also Berre as 
an attraction to these localities. We 
have found, however, in our experience, 
that the early suburban shops aeldom 
succeed. They are generally entered 
upon at tha very eoriieat moment that 
the state of the locality will permit- 
often befgre the house is finished Ihe 
shop is tenaoted, and gooda exposed for 
sale — even while the street* are UQ- 
paved, and while the roads are as lou^ 



a* a matter at habit or of choice, supply 
their chief wants thereat; and the 
snburbeQ shopkeeper depends piinci- 
pally tor support upon the accidental 
fra'^etfolness of his neighbour, who 
omits to bring something from the 
oheaper and better markiit; or upon 
Ihe changes of the weather, which may 
Boraetimes favour him by rendering a 
" trip to town" eiceedinriy undesirable. 

8381. FAiLVHES.—"Whilethe grass 
is growing the horae is starring;" and 
thus, while the new district is becoming 
peopled the funds of the small shop- 
keeper are gradually eaten up, and he 
puts up his ahutten just at the time 
wbea a more cautiuns speculator tisaa 
ia to profit by the connection aln-sdy 
ftirmed, and to take advantage of the 
now improved condition of tbe locality. 
It seems, therefore, decirabte fbr the 
small capitalist rather to run the risk of 
a more eipeosive rent, in a well-peopled 
district, than to resort to places of slow 
and uncertain demand ; for the welAue 
of the small shopkeeper depends entirely 
upon the Irequency wiui which his 
limited stock is cleared oat and replaced 
by fresh aupplies. 

S833. ]>iiscA<mo!;s.— But dionld 
the small capitalist still prefer opening 
in a suburban district,There competition 



rupply what may be 
termed tbe superfiuitiee of life ; for the 
inhabitants of suburban diatricts are 
those who, like bimaeli^ have resorted 
to a cheap rcndence for the sake of 
economy. Or, if this be not tbe coas— 
if they are people of independent means, 
who prefer tbe " detached villa" to the 
town honae, squeeced up on both aides, 
thsy have the means of riding and 
driring to town, and wili prefer cbooaiog 
articles of taste and luxury fana the 
enriched by the flnert 
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NxcEMrriES oE Lcxubiei. 

•The suburban shopkeeper should, 
tbsreit»«, ccaifiae himself to supplying 
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HiB iiecettiliet of lifii. Hnngiy people 
dislike to fetch theii bread from five 
miles off; and to bring vegetables from 
a long distance iiroula evidently be r 
mailer of considerable incooTemenoc. 
The bater, the butcher, ths green- 
grocer, the beer retailer, &c., are those 
who Gnd tiieir trade first established 
in subarhan localities. And not uotil 
these are doing well should ihe tailor, 
the shoemaker, the hatter, the draper, 
the hosier, and others, expect to fiitd a 
return for their cspilat sjid reward for 
their labour. 

3834. CntLiTT. — In larger locali- 
ties, where eompetitioD abounds, the 
small shopkeeper irequently oulstripa 
bis more powerful rival by one element 
of Bucceca, which may be added to tnj 
8t«ck without cost, but cannot bs with- 
held without loss. That element is 
eitiiily. It has already been spoken of 
elsewhere, but must lie enforced here, 
as aiding the tittle means of ihe small 
shopkeeper to a wonderful dffgrce. A 
kind and obliging manner corriea with 
it an indescribable charm. It must 
not be a manner which indicates a mean, 
grovelling, time-serving spirit, but a 
plaio, open, and agreeable demeanour, 
which seema lo desire to oblige for the 

sake of squeezing en eitra penny cut 
of a customer's pocket. 

3385. IsTBORiTV.— The sole reli- 
ance of the shopkeeper should bo in tbi 
integrity of his transactions, and in th( 
civiSty of his demeanour. He should 
make it the interest and the plei 
of the cnalomer to come to his shop. 
If he does this, ho will form the very 
best " connections," sud so long as he 
continues this system of business, they 
will never desert him. 

2836. DuTEES OF A Shofkbeper. 
— He should cheerfully render his best 
labour and knowledge to serve those 
who approach his counter, and place 
confidence in his ttansaclions ; make 
himself alike to rich and poor, 
never resort to mean subterfuge and 
deception to gain spprobatjon and 
support. He should be frugal in 



his expenditure, that, in deriving pro- 
fits from trade, he nuy not treqiass 
unduly upon tike inten^ts of others ; 
' ^ should so hold the balance between 
an and man that he should feel 
)thing to reprove his conscience when 
the day comes for him lo repose from 
his lalxiurs and live upon the fruits of 
his industry. Let the public discover 
such a man, and they will flock around 
him for their own ssikes. 

. . . _ useful book, "The 

Shopkeeper's Guide " * (published at oao 
and sixpence), enlarges upon these sub- 
jeclj in a very able manner, and ^voa 
most usefiil hints to people in every 
department of trade. 

2338. Earljr Rising.—The dif- 
ference between riang every moi-ning at 
six and at eight, in the course of forty 
years, amounts to 29,200 hours, or thie« 
years one hundred and twenty-one days 
and sixteen hours, which are equal to 
eight hours a day for exactly ten years. 
So that rising at lux will be the same as 
if ten years of life (a weighty consi- 
deration) were added, wherein we may 
command eight hours every day for the 
cultivation of our minds and the de* 
spatch of business. 

2339. Frugality.— ^i. The great 
philosopher, Dr. J'ranklin, inspired the 
mouthpiece of his own eloquence, 
"Poor Eichard," with "many a gem 
of purest ray serene," encased in the 
homely garb of proverbial truisms. 
On the subject of frugality wc can- 
not do better than take the worthy 
Mentor for our text, and from it ad- 
dress OUT remarks. A man may, if he 
knows not how to save as he gets, 
" keep his nose all hia Ufa to the 
grindstone, and die not worth a groat 



And men for pnneh forsook b 
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ii. If ;ou woilld be ««alllif , tMok of 
Baying at veil aa of Kettin^. The la- 
dies Have not qiade Spain ncli, bea^aiue 
her out-goes ore greater than hei iu- 

ili. Avuy with youreipenuve follies, 
and 70D vill not have so muth tause 
to complain of hard bmia, hcav; taies, 
uid cha^eable families. 

IT. "What maintains one TJCB would 
bring up two children.'' 

T. You may think, perhaps, that a 
litOe tta, or superfluitjes now and lien, 
diet a linJe nxore coatlj, clothes a little 
finer, and a little enlertoimnent now 
; but 



and then, can be no great 
lemetaber, "Many a little molua 
miclde." 

ri. Bowsio of little expenses : " 
imall leak will sink a great sMp," as 
Poor Bichard says; and again, "Who 
dainties love, shall beggars prove;" 
and moreover, *' Fools n^ke feasts imd 



to this sale of fineries end nick-oucks. 
Tou call them goods; but if you do 
not take care they will prove evils to 
some of you. Tou eipect they will be 
sold cheap, and perhaps they may. for 
less than tbey cost ; but if you have no 
occasion for tliem ^lej must be dear to 
you. 

viii. RBmember what Toor Bichard 
says, " Buy what thou hast no need of, 
and ere long thou shalt sell thy necea- 

ii. " At a great pemiyworth, pause 
awhile." He moans, perhaps, thW the 
cheapness is apparent oulj, and not 
real ; or the borgtun, by straitening thee 
in thy business, may do thee more harm 
than good; for in another place he aays, 
"Many have been min^ by buying 
good pennyworths." 

I. " It is foolish to lay out money 

• in the purchase of repentance ;" and 

yet this follT ia practised every day 

at auctiona for want of minding the 

Almanack. 

2840. CashandCredit.— ifyou 
would get ridi, don't deal in bill books. 
Credit IS the "Teuaptar in a new ihapfc" 



Buy goods on trust, and you will pui- 
chue a thousand articles that cash 
would t never have dreamed o£ A 
shilling in the hand looks Ia»er than 
ten sMllings seen through the per- 
spective of a three months' bilL Cash 
. is practical, whilo credit tabes horribly 
I to tsste and romance. Let cash buy a 
dinner, and you will Lave a bcef-stesk 
flanked with onions. Send credit to 
market, and he will rstimi with eiglt 
pairs of wijodcocks and a peck of mush- 
rooms. Credit believes in diamond 
pins and champagne suppeia. Cash is 
more easily satisfied. Uivo him three 
meals a day, and he dof'Bn't caifi much 
if two of them are made up of niasl«l 
potatoes and a little dirty salt. Cash 
IS a good adviser, while credit is a 
good fellow to be on visiting tenns 
. with. If you want double cbma and 
contentment, do business vrlth cash. 

2341. Hints upon T/Loney 
Uatteis.— Have a supply of chanso 
in hand— Bbillings, sbpencea, half- 
pence. This will obviate the various 
iDconvenicQces of keeping people at 
the door, sending out at unreasonable 
times, and running or calling after any 
inmate in the house, supposed to be 
better provided with " the needful." 
The tradespeople wilh whom you regu- 
larly deal will alw ays give you extra 
change, uAtn you are miing purcbasca 
or paying bills ; while those to whom 
joa apply for it, on a auddcn emergency, 
may neither be willing nor able to do 
BO. Some hougekceperH object to Itis 
arrangement, that, "as soon aa five- 
pound notes or sovereigns aro changed, 
they always seem to go, without their 
understanding how;" but to such per- 
sons i would humbly intimate, that 
this is rather the fault of their not 
getivtg vndirtiandinffj than any inevi- 
table consequence of getting change. 
The fact is, that it is the neccaaity of 
parting with your money which obhgea 
you to gtt the larger pieces ehangSd, 
and not the circumstance of having 
smaller coin that ntaailaia your part- 
ing with your money, though it cer- 
tainly facilitataa your doing; so when 
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a few tOTeroigns than 
, uid loose mpnej U 
oliible, it is well l$j put np 
change ia small collective 
packets, and to replcnieh Qia bouee- 
keeping purse from these flailv oi 
weekly, as jnsy be roost conTenient. 
2342. tr Mo^GV fob duly ex- 
penaes has to pass through the 
of a domestic, it is a time and ti 



BATing plan to settle with her ev 
night, and to make up her cash 
hand to a ccitaln timlUir sum. T 
vill preveot auch puzzling calculations 
as the following: — "Let we see: I 
j^ve you 10s. oa Saturday, and 9d. the 
day hefora. Was it Sd. r No, it mast 
hare been lid,, for I gave you Is., and 
yon gave me Id. out for the beggar; 
then there was os. 6d. on Monday, eud 
Sd. you owed me from last money ; 
and then the Is. 6d. your master gave 

Iou for a parcel— yon brought him 2d. 
I ' 



u had t 



t of the butcher's 
e 31d. to the 



irtheid. 



back, aud S 
hill; no — yo 
buteher, but you 

nod I had no copper_, __ . _ 

him the id. ; by the way, don't fot^ 
to pay hiui the next time you go. 
Then there's the baker— no, I poid 
the bftkcr myself, and I ihmi the 
housemaid paid the buttermi^n ; but 
you got in the cheese the day before, 
and I hare a sort of lecoUection that I 
may possibly owe you for tiat, all but 
a few pence you must have had left of 
mine, that I told you to take from off the 
chimney-piece. Well, cook, I think 
that's ntarly all! Now how do your 
nccounta stand f " This the poor cook, 
who M a, cook, and not a conjurer, 
finds it no easy matter to discoTOr ; all 
that she is quit« certain of is, that her 
disbursements have somewhat exceeded 
her receipts, and being an honest 
woman, though a poor one, she wishes 
to cheat neither her mistress nor her- 
self ; but what with her memory and 
her want of it, her inyolved payments, 
and diflerent receipts ; what she owed 
her miatreaa, and what her mistreis 
owes her; what sho gai from her 



butcher's bill, and the intricacies ot 
the cheese account, the poco' woman ia 
perfectly bewildered. She counts again 
and again; rerapitulatea her mietress's 
data and her own ; sum* upwards, 
backwBj-ds, and forwards, and endea- 
vours to explain the difference* between 
them ; then, if sho can read and writs. 



of mud a 
after all entirely unavailing to produce 

more time, and are expressed in more 
words, than would suffice to fill another 
volume like thcpresent. Two minutes' 
daily reckoning A-om a regular mm 
in band would do the business effec- 
tually, and prevent either party from 
being out of pocket or out of temper. 
Thus, fbr instance, the maid has bor 
usual sum of Ave shillings to ac- 
count fbr; afae pays during the day, 



Sreal . . , . 

TegdiUiii and fruit . 

Uilk . . . . 
Ualihel , 



This is easily rerSconed, even hf the 
unleumed ; the mistress enters the itema 
in her day-book, takes the remaioing 
sirpence, and again gives her aerrant 
Ss., in convenient cbuige, to be w 
readily accounted for on the luceeedinj 
day." — jfomi Truiht far Houh Ftatt; 
or, " Muddle DtfcaUd," 

S343. Don't Bun in I>«M. 









Jf joar eloUiei ITS Ad«d ud lorg : 



ake Itum do ; U i> lwll*r 



bTf« 

ThaB Id hats tha hurt wevj and Kors. 
^Tbo'it Idts job the mora fbr th* riipps of 

Or joar niO', or Uw tia of joor ihnt. 
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liodebtfbrtlieDgirP 
. wilkiDf tha 

Ja flna olothu, if joa know joa^ro in 
dobt; 
AiidlHltlut,pen)uiBe«,roaMn*tnHlt*mwi 

lUJ SMSt, 

Who will wMt— "Thir'n not pud Ibr 
lot." 

w bflg of jon, don'i nu in 



d«bt; 
iniiechiiT 



ind til* 1 



sold. 



Tbe7wilIfltjourbKl(betUrUiiD 

Onlcii thtr ■» p*>d (oi^nith gold ; 

If (liB hooM ii too •mill, dnv the cloier 

togrther, 

Ksep it <»rm with ■ hnrtr (ood-will ; 

A big one unp^d for, in k11 kind* of we^tfaer, 

Will Hnd to TOUT wum hurt ■ chill. 

iWt doMT tiria, tah* m 

a nhugod alBM lut 



Butjiut U7 to 

To ipend tinelo keep np with tbefxluoii : 
TbMt joor puree ii too lightj and jaar boDoor 

To be tuniihad with nsh eUlf pueion. 
~ ' ' " la debt— let /our IHude, if 



3344. Oorving. — Cbbshomiie or 
TBI Table, &c, — Adiimer-t«blc alioiild 
he veil lud, well lighted, and sIua^e 
afford 1 littlo spBra rwnn. It U better 
' invito one friend less in numlior, than 
destro; the comfort of the whole 

Z34B. The Laytno di;i or a 
Tabu mnst greatly depeod upon tha 
nature of the dinner or supper, the 
taste of the boat, the deecription of tha 
company, and the nppliimcca possessed. 
It would be useless, therefore, to lay 
down speciflc rulea. The whiteneaa of 
the tab!e>eloth, the clearneu of glua. 
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la tha mui whoia oarar at eaas. 
Kind bnibandi, don't ran into debt anj more 

'Twill fill fonr wiTsa' cup full oT torrau 
To ktiaw that a neighbou maf mil at foo 

With a olaim yon ninit lattla to-morrow. 

Oh : take mj adiice— it ii gond, it ii true : 

But, leat jou naj eome of ytm doubt it, 

I haie tried it, and Inow all afaont it i 
3^ nknia tjfa itltor it Iforr ani cold, 

lU U^Ja aU gprmua luJ ra>< ; 
Oild Uc'rriugtm m'U, U •» in^ i^fU, 

Thai v am U atidi wiil i(ijj(iirf,'' 






matters deserv- 



5346. A. Sii>£BOABD vill grcatlv 
relieve a erowded table, upon whieh 
may be pkced manj' things incidenUl 
to Uie sucMMve couraet, until they are 
reared. 

5347. A finx of Fawb at large 
dinner parties, where there are serend 
courses, should be prorided, neatly in- 
■ciibed upon small tablets, aad dis- 
tributed about the table, that the diners 
may know what there is to come. 

2348. NArxiNs should be folded 
neatly. The French method, wbieh is 
very easy, of folding the naplcin like a 
fan, placing it in a glass, and spreading 
out the upper part, is very pleasing. 
Bat the English method of fcJding it 
like a slipper, and placing the bread 
inside of it, is conrenient as well as 

2349. Bread ehoidd Le eut into 
thick iquarea, the last thing after the 
table is laid. If cut too early it be- 
comes dry. A tray should be provided, 
in which there should be a furtber sup- 

fly of bread, new, slale, and brown, 
'or cheese, pulled bread should be pn>- 

S860. Cartiho-knivm should be 
"put in edge" before the dinner com- 
mences, for nothing irritates a good 



I ^ce; and there is nothing n 
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uuiojuig to Uia compaji; tlmn b 
the cBTTing-knife dimcing to and fro 
over tha steel while ttie dinner is 
getting cold, siid tbeir sppelilca ore 
teing exhausted by delay. 

S361. Joints that BEaoiHB Carv- 
iNo should be set upon diabee sufficiently 
large. Tbe ipace of the table may be 
economiBed b; setting upon Bmall dishes 
those things thct do not rei^uija ULrriiig. 

2863. Tub Caives should hatb 
PLEKTT 0? Soon, howeveF closely the 
diners are cooipelled to dt together. 

3363. Tub VEOBTABLBi,iftheUble 
is \ery orovded, may be placed upon 
the sideboard, and handed round by the 

S364. Gbesb, Tubeetb, Poultky,' 
aucKiNo-EiGS, &c., should be cabted 

BBFOEBBEINO SBMT TO TABLK ; especially 

in those cases where ths whole or the 
principal port of such dishes is likely 
to be consumed. 

S3&6. Thb Cauter should supply 
the plates, and the waiter hand toem 
rouDO, instead ot puttina the question 
to each guest as to wbicn port he pre- 
fers, and then striTine to serve bim with 
it, to the prejudice of others present. 

2366. Ladies should be assisted 
before gentlemen. 

23Q7. Waitebi should present 
dishes on the left hand ; bo that the 
diner may assist himself with his right. 



it, than to hand the decanters round, 
or to allow the guesla to fill for them- 

3369. Waitebs should bo instructed 
to remore whatever articles upon the 
table ore thrown into disuse by the pro- 
gress of the dinner, as soon as they are 
at libertT. 

2360. FiNBSK-OLASSiis, or glass or 
plafed bowls, filled with rose or orange 
water, slightly warm in winter, and iced 
In summer, should be handed round. 

2361. WnEKTHBDESSBiiTisserTed, 
the wine abonii be set npoa the table, 
and the decanters passed round by the 
company. 



a TII4H A WOBI>. 

S36S. FbodFieh should be divided 
into suitable slices, before the fire, as 
soon 01 itleaTcs the &ying-pan. 

2363. Cod's Hbad torn Shdul- 
debs.— The thich port of the bock is 
beet. It should be carved in unbroken 
slices, and each solid slice should be 
accompanied by n bit of the sound, from 
under the back-bone, or &om the cheek, 
jaws, tongue, 4c., of the head. 

2364.TnEB0T.— Btriketheflah-slicfl 
along the back-bone, which runs from 
head to tail, and then serve tquare 
slices troiu the thick part, accompany- 
ing each slice with some of the gelab- 
skia of the fins and thin part, 



2366. JosN DoHT is also served 
in the same way. The latter has a 
favourite piece on the cheek. 

2367. Plaice AKD Flat-fish gene- 
rally, are served in the same manner. 

2368. SoLBs, when large, may be 
served as turhot ; bat when snudl, 
should be sliced across. 

2360. Salkon.— Serve a slice d 
the thick with a imallar slice of the 
thin part Keep the flake* of the thick 
part as Arm as possible. 

S370. Uaozaau. should be Mrred 
in pieces cut throu^ the aide Then 
they are large. If small, they may be 
divided through the baok-hime, and 
served in holvM. The shoulder part 
is coi^idered the beet. 

2371. Warto'a are tuuall^ &ied 
and curled; they should be cat in half 
down the bock, and serred. The shoul- 
der-part is best. 

2372. Eels are usually cut into seve- 
ral pieces, either for stewing or frying. 
The thick parts are considered best. 

2373. Eehabkb. — The nw* of 
mackarel, the lound of cod, the hiad of 
coip, the eJieii of John Dory, the liv*r 
of cod, &«., tie sererally consideied 
delicacies, though not br all penoni. 
Trout, perch, jaok, hake, haddock, gur- 
net, &o., ore all lerrod in a liinilw 
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2374. Saddle of MtiTToN. — Cut 
tbm slices panillel with the bock-bone ; 
or ilico it obliquel]' fiom the bone to 
the edge. 

2376. Saddles of Pork db Lank 
are carved in tha same mancer. 

2376. Hausch of Mutmn oh 
Tenuos. — Make an incision aoroia 
tho knuckle-end, right into the bono, 
end set free the gnyj. Then cut 
thin slices the whole length of the 
Iiaunch. Serve pieces of fat wiQi slices 

3877- Buup on Stbloih op Beef 

—The undercut, called " the filJel," is 
ezceedinely tender, and it ia usual to 
turn the jomt and serve the fillet first, 
teacrriog the meat on the upper part to 
serve cold. From the upper part t3ie 
alicea may be cut either lengthways or 
croBBwBTB, at optio% 

2378. Hiua OF Beip are carved in 
the sarao way aa (ha sirloin ; but there 
is no fillet, 

2379. EoLTH) OF Beef. — First cut 
away the iiregulai' outside pietoa, to 
obtain a good snrface, and taeu serve 
thii and broad slices. Servo bita of 
the udder fat with the lean. 

2380. Bbibket of Bebf.— Cat off 
the outside, and then serve long slices, 
cut the whole length of the bones. 

2381. Shoulbeb of Mettom.— 
Mnke a cross incisiou on the fore-part 
of the shoulder, and servo slices &om 
Lolh sides of the incision; then 

e round 

2382. Lio op MnTTON.— Make 

from the knucklo-ude, or the opposite, 
according to choice. The knuckle-side 
will be generally found well done, and 
the opposite side underdone, for those 
who prefer it. 

2383. LomoFMuTtoH. — Cotdown 
between the bones, into chops. 

2884< QuASTER of IiAun.— Lay 
Qie knife flat, and cut off the shoulder. 
The proper point for incision will be 
indicated by the position of the shoul- 
der. A littlo lemon juice inay be 



squeezed over the divided part, and a 

little cayenne pepper, and the ahoulder 

transferred to another dish, for the op- 

posite end of the table. Next separate 

the BBiaKET, or short bones, by cutting 

lengthways along the breast. Then 

;o from either part as desired. 

1886. Loin of Veal may be cut 

MS through the thick part ; or alicea 

may be taken in the direction of the 

bones. Berve pieees of kidney and fat 

with each plate. 

2386. Fillet of Vbat, is carted as 
round of beef. The browned bits of 

the outside are esteemed, and ahouM 
be shared among the company, with 
bita of fat and (^ forcemeat 1^^ the 

2387. Breast op Vul should be 
divided by cuttingthe iuiibket, or soil 

the same as the bri^et of lamb, 
the sweetbread comes to table 
with the breast, a small piece should be 
served on each jdate. 
S888. BvcKiNO-piQ should be sent 
table in two helves, the bend divided, 
id one half laid at each end of the 
dish. The shoulders and legs should 
iff by the obvious method of 
laying the knife under them, and lift- 
ing the joint out. They may be served 
whole, or divided. The ribs are easily 
divided, and are considered choice. 

2880. ToHOiTEB are cut across in 
thin ^ces. 

Calves' Hbaim are carved 
check, and pieces taken &om 
any part that ia come-at-able. The 
tongue and brain sauce are served 

2391. Eni'cklb of Vbai. ia carved 
r cutting oif the outside pieces, and 
en obtaining good slices, and appor- 

fdooing the fat to the lean, adding bita 
of the sinew that lie arotmd the joint. ' 

2392. Leo op Poke is carved as 
ham, but in thicker slices ; when 

stuffed, the stuffing must be sought for 
under the skin at uie large end. 

23^. Low OF Pork is carved the 
same as aloin of mutton. 

2394. Spare-rib OF Pork ia carved 
by »epaiating flio chops, which shotUd 
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previouily have been jtanted. Cut i 
At u tlia joint, tlien return the knife 
to the point of the bonea, and preu 
orer, to di»o!o»e die joint, wliitli may 
then be relicTed with, the point of the 

3395. Hams are cut in very thin 
■lieea froex the knuckle to the blade. 

2306. PHSWAKT*. — Carve the 
breutin bUcm, Then take off the legs 
and vinga. 

2387. Fowls.— Fix the fork firmly 
into the breaat, then ilip the knife un- 
der the legt, and lay it ' over and die- 
joint; deta&h tlie winga in the wme 

The nnaller bones require a little prac- 
tice, and it would be well to watch the 
operationi of a good carver. When 
tbe nen-y-thought haa been removed 
(which it may be by slipping the knife 
through at tbe point of tbe tweast), aod 
the neck-bones drawn out, tbe trunk 
may be turned oveg and the knife 
thrust through tba b^k-bone. ^ 

238B. Faktridobb are best carved 
b^ cutting off the breast, and tben 
dividing it. But for more economical 
earring, t^ wings may be cut with a 
amall breast slice attached. 

2809. WooncocBs msybe outright 
throngh tbe centre, &om bead to tail. 
Serve witb them a piece of the toast 
upon which they come to table. 

S400. FioEOHB may be carved as 
woodcoclu, or as paitri^es. 

2401. Shifss the same u wood- 
Cocks. 

240S. TvBOT. — Cut slicea from 
taohside of the breast down to tbe ribs ; 
the legs may then be removed, and the 
thighs divided from the drum-sticks, 
vhich are very tougb ; but the pinions 
of the wing ore very good, and the 
while part of tbe wing ia preferred by 
manv to the breast. The stufang is 
usually put in the brcant ; but when 
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glass of port wine, mixed with a tea- 
spoonfid of mustsjd, may be poured 
into the body or not. Borne of tbe 
atuf^g should then be drawn out, and, 
the neck of (he goose being turned s 
Little towards the carver, the flesh of 
the breast should be sliced on each 
side of the bone. Tbewingi may then 
be taken off, then tiie legs. The other 
poits are carved tbe same ss a fowL 

2404. Ducks may be carved, when 
large, the ssme as geese; but when 

Cig, like chickens. The thJdi joints, 
ever, lie much closer into the Imuk 
than those of fowls. 

2405. Hakes should be placed with 
tbeir beods^to tbe left of the carver. 
Slices may be taken down the whole 
length of the back ; the legs, wbicb, 
next to the baclL are considered the 
be«t eating, may tScn be t«ken 0^ and 
the flesh divided feom or served upon 
tbcm, after tbe small bones bave been 
parted from Out thighs. The ahoul- 
dera, vbich are not much esteemed, 
thousb sometimes liked by epottsm^, 
may be taken off by passing the knife 
between the joint and Uie trunk. 'When 
a hare ia young, the back is sometimes 
divided at tbe joints into three or four 
parts, sJter being freed from the libs 
and under-skin. 

2406. BiiiAaKS.— SuiBcient gene- 
ral instructions are here given to enable 
the carver, by observation and practice, 
to acquit bimself well. The art of 
carving does not consist merely ia dis- 
secting tbe joints sent to table, but 
in the judicious and economical dis- 
tribution of them, and tbe grace and 
neatness with wbicb this distribution ia 
efl'ecled. Every dish ahould be tent 
lo table properly gamiabed (wbeie 
needed), and the carver should preserve 
the neatness of the airangement as 
much as possible. 

2407. Dyeing. — The fllaments 
&om which atufis of all kinds are 
fabricated are derived either from the 
animal or vegetable kingdom. VFe 
recognize the former by toe property 
they posseu of liberaling ammonia on 
being treated with potajih j wbik the 
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latter afford a liquor having 
reaction under Ue aa-mo In 
The animal kingdom fiimisHea three 
Tsrietiea — silk, vool, and the tiirs, &c. , 
of Tsriaiuanimab; the regotablo king- 
dotn alao three— flax, hemp, and cot- 
ton : nil oF which require rertoin pre- 
liminary prepBTBtioaa to render them fit 
for the dyer, which do not come within 
our province, our space only admitting 
of H rapid glance st the production of 
tlie Tarioiu colours. 

240B. Gbhbral Obsbbtatiosh. — 
The variouB ahades produced by colour- 
ing tnattera may be classed in one or 
(rther of the following groups :— 



S.Y«Uoin 
l.Tialst* 

). Greeni 



\ SimpU. 






7. Compound eoloiin \ „ 

8, BUoV }r«-«Tr. 
Some colours adhere at ouca to the 
Btuff, and are called luiilantial ealoart; 
while olhera require that the material 
to be dyed should undergo some pre- 
Tious preparation in order to render it 
permanent. The subelances used to 
fix the coloniing matters are called 
mordantt, which should possess four 
qualiftcadons : — i. They should possess 
an equal affinity for the fibre of the 
material and the colouring matter. 
ii. They should beincapable of injiuing 
or destroying either by prolonged 
action, iii. They should form, with the 
colour, a compound capable of resisting 
tbe aetion of air and water, iy. They 
shoold be capable of readily conform- 
ing to the various operations of the 
dyer. 

2409. , The Mobdants.— For the 
reasons just given, the acetate or tar- 
trate of iron ia preferable to the sul- 
phate; and the acetate or tartrate of 
alumina to alum. Jbr rtdt, f/illowi, 
great, and pinit, aluminous mordants 
are to be used. Far ifacit, ireumi, 
putH, and violtU, the acetate or tar- 
tnit« of iron must be employed. Far 
MarltU, uto a tin mordant, made by 



dissolving in strong r 
eighth of Ht weight of sal a 
then adding by degrees one-e'ghth of 
iU weight of tin, and diluting the solu- 
tion with one-fourth of its weight of 

2410. Calico, Lujbn, and Mui- 
L(!f. J(m«, — Wash well to reraovo 



imted with potaah — and hang up. 
Dry a piece to we if the colour ia deep 
enough \ if not, dip agiun. Saxon Slut. 
— Bail the article in alum, and then dip 
in a strong solution of chemical blue. 

2411. Calico, Linen, and Hus- 
Lm. Buf.—Loil an ounce of anatto 
in three quarts of water, add two ouncetf 
of potash, stir well, and put in the 
calico while boiling, and stir well for 
five minutes; remove and plunge into 
cold pump water, hang up the articlea 
without wringing, and when almoot 
dry, fold. 

2412. Calico, Liheh, and Uca- 
LIN. KnA'.— Immerse in Uie acetate 
of alumina mordant, and then in the 






2413^ Calico, Linin, j 
LIN. Qrsen. — Boil the article in an 
alum mordant, and then in a solution 
of indigo miied with any of the yellow 
dyes, until the proper colour u ob- 

2414. Calico, LiNsy, and Hub- 
LIN. Yiilmc.—i. Cut potato tops when 
in fiowcr, and eiprcaa the juice ; steep 
articles in this for forty-eigbt hours, 
ii. Lip in a strong solution of weld 
after boiling in en aluminous mordant. 
Tuimeric, fustic, anatto. 



r the B 



weld. 



2416. Cloth. Black. — Impreg- 
niite the 'material \rith the acetate of 
iron mordant, and then boil in a decoc- 
tion of madder and logwood. 

2416. Cloth. Madder Jfnf,— Boil 
the cloth in a weak sclution of peorl- 
ash— an ounce to B gallo: of water, — 
waah, dry, and then steep in a decoc- 
tion of bruised nul^Us. A., r drying, 
it is to be steeped twice in d.y alum 
wat«r, then dried, and boiled in a decoc- 



ji-vGooglc 



312 



tioD made of three quartern of a pound 
of nmdder to every pound of \iie Brtitlo. 
It should then be talen out and di-iotl, 
(md Etccpcd in a second balh in the 
same manner. When dyed, tho articles 
should ho irashcd in warm eoap and 
water, to temove a dun-coloured matter 
given out by the madder. 

2417. Clotu. Scarlet. — Three 
qoartcra of a pint of a tin mordant, 
made by dissolvinc three pounds of tin 
in luity pounds ofhydrochloric acid, ia 
added to every pound of lac dye, and 
digested for six hours. To dye twenty- 
five pounds of cloth, a tin boiler of 
seventy-five galloiu capacity should 
bo filled nearly full with water, and 
B fire liindled under it. Whea the 
heat is 150* Fahr,, half a handful 
of bran and ttvo ounces of tin mor- 
dant are to be thrown into it. The 
froth which arises is skimmed ofi^, 
the liquor is mode to boil, and two 
pounds and three quarters ca lac dye, 
previously mixed with a poimd and 
three quai't^ra of the solvent, and 
fourteen ouni;es of the tin solvent, are 
added. Immediately afterwards two 
pounds and three quarters of tartar, 
and a pound of ground sumach, both 
tied up in a linen bac, arc to be added, 
and suspended in tho bath for five 
minutes. The fire being withdrawTi, 
five g^lons of coli water and two 

eiuts and three quarters of tin mordant 
eing poured into the bath, the cloth 
is immersed in iL The fire is then 
replaced, and the liquid made to boQ 
rapidly for an hour, when the cloth is 
removed and washed in pure water. 

S418. CioTH. Yellow.—Va, Kn. 
ii. for calico, QncrcitroQ and weld 
produce a. solid yellow; fustic, a vciy 
brilliant tint; while turmeric yields a 
less solid yellow. 

3419. FEATHBB8. Slact.—VtB the 
same as for doth. 

S420. Featkem. Jiw. — Every 
shade may be given by indigo — or dip 
in silk dye. 

3421. Feathehs. (S-i";m<dji.— Dip 
in acetate of alumina mordant, then in 
a bciliug-hot decoction of Brazil-wood 



—and, lost of all, pass through a bath 
of cudbear. 

2422. Feathehs. Finl; or Som 
esloury is given by safflower and lemon 

2423. FEiTHEns. Beep Itcd.—Vra- 
cecd as for crimsoD, omitting the cud- 
bear bath. 

2424. Feathers, rs/fcw.— Mor- 
dant ivitb acetate of alumina, and dip 
in a bath of turmeric or weld. 

2486. Hits. Blac&.—Ai the oV 
jcct in view is simply to dyo the hair 
without tjuging the skin, the foUowing 
will bo found the best: — Take equal 
parts of litharge and lime ; niir well, 
and form into a paste with water, if a 
black is desired ; with milk, if brown. 
Clean the head with a small tooth comb, 
and then well wash tho hair with soda 
and water to free it from grease; then 
lay on the paate pretty thick, and cover 
(he head with oilskiQ or a cabbage-leal^ 
after which go to bed. Next moming 
tho powder should ha carefully brushra 
awaTi and the hair oiled. 

2426. LBiTHBn. Blatli.—VBti'So. 
iv. blaek <(aln, and palish with oiL 

2427. Gloves, ^fl'flnfow. — Steep 
saSton in boiling-hot soft water for' 
about twelve houis; sew up the tops 
of the gloves, to prevent the dyo stun- 
iug the insidoB, wot them over" with 
a sponge dipped in the liquid. A 
teocupful of dyo will do a polt of 
gloves. 

2428. GwTEs. Purpfc.— Boil four 
ounces qf logwood and two ounces of 
roche alum in three pints of soft 
water fill half wasted ; strain, and let 
it cool. Sow up the tops, go over tba 
outaidcs with a brush or sponge twice; 
then rul) off the loose dye with a eoarso 
cloth. Beat up the white of an egg, 
and rub it over Uie leather with a sponge. 
Vinegar will remove the stain from the 



2430. Silk. Biue.—i. Tyadi q.nitO 
clean, rinse well, and then dip in a hot 
solution of sulphate of iron; after a short 
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tiino fate it out and rinse agiiin. Have 
ready in another veesel a hot solution of 
pruuiale of potash, to which a amoU 
quantdtj of sulphariD acid baa been 
added. Dip the ailk ia tkia lii^nid ; on 
removot rinae in clean water, and ei- 
poae to the air to dry. ii. Wash well, 
Knse, wring mil, and then dip in th« 
following: — Boil a pound of indigo, 
Iwo pounds of woad, and tlu'ee ounces 
of aluiD, in a gallon of water. Wisn 
the silk is of a proper colour, remove, 
rinse, and dry. 

2431. Silk. Carhation.—Boil two 
gallons of wheat and an ounce of alum 
in four gallons of water; strain through 
a Gne sieve ; dissolve half a pound more 
of alunx and white tartar i add three 



2432. Silk, Crimtim. — Takeabont 
a spaonirul of cudbear, put it into a 
^atl pan, pour boiling water upon 
it; stir and let it stand a few minutes, 
then put in the silk, and turn it over 
in a short time, and when the colour 
is full enough, late it out ; but if it 
should require more violet or crimaon, 
iidd a spooniiil Or two of purple archil 
to some warm walfc; st^, and dir 
it within doors. It must be mangled, 
and ought to be pressed. 

2433. Silk. Zf/flc.— For everv 
[Miund of silk, tslic one and a half 
bound of archil, mix it well with the 
fcquor ; make it boil for a quarter of an 
hour, dip the silk quickly, then let it 
cool, and wash it in river water, and a 
fine half Tiolet, or lilac, more or less 
ftdl, will be obtained. 

2434. SiLE. MaiiihrRcd.~VBe the 
djB for cloth. 

243G. Silk, rei/mo.— Take cleat 
wheat hran Kquor fiileen pounds, in 
which dissolve three quarters of a pound 
of alum ; boil the silk in this for two 
hours, and afterwards take half a pound 
cpf weld, and boil it till the colour ia 

Eiod. Nitre used with alum and water 
the first boiling fixes tlie coloul'. 
2486. Wool. Slue.— BaH in a de- 
coction of logwood and lulphats oi 
aeetattt of copper. 



2437. Wool. JSrotot. — Steep in 
an infusion of green walnut-peels. 

3438. Wool, ilrai.—lmpregnata 
with brown oxide of iron, and then- dip 
in a bath of quercitron bark. Ifsumach 
is added, it will noke the colour a dork 

2439. Wool. Gj-mh.— First imbue 
with the blue, then with the yellow dye. 

2440. Wool. Oranje— Dye first 
with the red dye for cloth, and then 
with a yellow. 

2441. Wool. .Ksrf.— Take four and 
a half pounds of cream of tartar, four 
and a quarter pounds of alum; boil the 
wool gently for two hours ; let it cool, 
and wash it on the following day in pure 
water. Infuse twelve pounds of madder 
for halfanhourwitha pound of chloride 
of tin, in lukewarm water; filterthrough 
cauTfts, remove the dye from the can- 
vas, and put it in the bath, which Ij 
to be healed to 100° Fahr; ; odd two 
ounces of aluminous mordant, put the 
wool in, and raise to boiling heat, fie- 
more the wool, wash, and soak for a 
quarter of an hour in a solution of white 
soap in water. 

2442. Wool. r<Kouj,— Dye with 
that used for calico, &c. 

2443. Dyeing Boimete.—Chip 
and atraw bonnets or hats may be dyed 
block by boiling them three or tour 
hours in a strong liquor of logwood, 
adding a little green copperas occa- 
sionally. Let tho bonnets remain in 
the liquor all night, then take out to 
di^ in the air. If the black is not 
satisfactory, dje again after drying. 
Rub inside and out with a sponge mois- 
tened in fine oil. Then block. 

S444. To I>ye Koir and 
Feathers Oreeii.— Take of either 
verdigris or verdiler one ounce; gum 

dip the hair or feathers into tho mix- 
ture, shaking them well about. 

2446. TO Clean White Satin 
and Flotrered Silha.~i. Mixaiftod 

stale bread-crumbs with powder blue. 



aoftcloths. Aftenrnrds, where therear 
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any gold or bUtct floirers, take a piec« 
ofcriinsoiimgTBiavclvct,rubth) flowers 
•mth it, which will rcatore them to tlieir 
original lustre, ii. Paas them through a 
Bolution of fine hard eoap, of a moderB.l« 
heat, draving them through the hund; 
liose in luketrann water, Aij, eai 
finish hf pinning out llrush the fiouy 
or bright Bide with acIeaaclotheB-brush, 
the way of ihe nap. Finish them by 
dipping a iponge into a aixe, made by 
boiJiag islngldsa la water, and rub the 
u-rong side. Kiaee out a aecond time, 
and brush, and dry near afire in a warm 
room, — Silk maybe treated in the same 
WHY, but Dot brushed. 

8446. Cleaning Silka, Satiiu, 
Coloured Woollen Breases, &o. 
—Four ounces of soft wBp, four ounces 
of honey, Ihe wbile of an egg, and a 
u'lnegloa^ful of gin ; mix welt ti^tber, 
and scour the artiele with a rather 
bard bi-ush thorouglilyi altoricardE 
rinee it in cold water, lead's to drain, 
and iron whilst quite daoip.-^A friend 
infoi-ms ua that she believes thia receipt 
has never been mode public ; she finds it 
nn eicellent one, having used it for a 
length of time with perfect euceess. 

2447. To Clean Black Cloth 
Clothes.— Clean the garments well, 
then boil four ounces of logwood in n 
boiler or copper contoining two or three 
gallons of water for half an hour; dip 
the clothes in wanfi water, and squeeze 
dry, then put them into the copper and 
boilfoi half an hour. Take them out, 
and add three drachms of sulphate of 
iron ; boil for half an hour, then t^ke 
them out, and hang them up for nn 
hour or two ; tnte them down, rinse 
them thrice in cold water, dry well, 
and rub with a soft brush which has 
had a few drops of olive oil applied 
to its aiuface. If the clothes are 
threadbaru about the elbows, cuffs, &c., 
raise the nap with a tea8;>l or half worn 
hatter"a can!, filled with flocks, and 
when aufficientlv Taiaed, lay the nap 
the right way with a hard brush. Wa 
have seen old coats come out with a 
wonderful dash of respectability after 
this operatioil. 



flat position. They most tl 
jected to a very brisk brushing, with a 
stiff clotheS'hrush; after this, any moth- 
eaten parts must be cut out, and 
neatly replaced hy new bits of fur to 
match. Sable, chinchilla, squirrel, fitch, 
£c,, should be treated as follows: — 
Warm a quantity of new bran in a pan, 
taking care that it does not bum, to 
prevent which it must be actively 
stiired. When well wanned, rub it 
thoroughly into the fur with Uie hand. 
Repeat this two or three times: tJiea 
shue the fur, and give it another ohaip 
brushing until iree from dust. White 
furg, ermine, &c., may be cleaned as 
folIows;^Laj' the fur on a tabic, and 
rub it well with bran made uioi^t with 
warm water ; rub until qyite dry, and 
afterwards with dry bran. The wet bran 
should be put on with flannel, and the 
dry with a piece of book muslin. The 
light furs, in addition to the above, 
should be well rubbed with mogneBia, 
or a piece of book muslin, after the bisn 
process. Furs ore usually much im- 
proved hy stretchicg, which may be 
managed as follows : to a pint of soft 
water odd three ounces of salt, diasolve ; 
with this Bolution, sponge the inside of 
the skin (taking care not to wet the 
fur) until it becomea thoroughly satu- 
rated ; then lay it carefully on n board 
with the fur side downwards, in its 
natural position ; then stretch as much 
as it will bear, and to the requirad 
shape, and fasten with small tacks. The 
drying may bo accelerated by placing the 
nkin a little distance from the fire u 

S449, Cleansing Feathera of 
their Animal Oil.— The followinj 
receipt gained a premiom from the 
Society of Art* :— Take foe every gallon 
of clean water one poond of quicklime, 

I them well together, and when tlw 
undissolved Urns is precipitated in fins 
powder, pour off the clean lime w»ter 
for nse. Put the feathers to be cleaned 
in another tub, and add to them a 
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quantity of tho clean liniB irator, suffi- 
cient to cover them about tlircc iuclies 
whea well immereed and stirred about 
therein. The feathers, when thoroughly' 
moistened, will sink, and sho^Jd teuain 
in tho lime water three or four days; 
after whirh tlie foul liquor should be 
separated from them, i>j laying them 
in a sieve. The feathers should be 
afterwards well washed in clean vator, 
and dried upon nets, the mcfibes of 
which may be about the fineness of 
calibogo nets. The feathers must be 
from time to time shaken on the nets, 
and as they get dry, will fall through 
the meshea, aud ore to bo collecled for 
use. Tho admission of oir will bo ser- 
viceable in drying. The process will 
bo completed in three weeks; and when 
thus prepared, tbc feathers will ooly tc- 
quiro to be bcalen to get rid of the dust. 

2450. To Clean White Oatricli 
Feathers. — Four ounces of while 
soap, cut small, dissolved in four pints of 
water, rather hot, in a large basin ; moke 
the solution into a lather, by beating 
with birch rods, or wires. Introducethe 
feathers, and rub well with the hands 
for five or six minutes. Ailer this 
soaping, wash in clean water, as hot bj 
tho hand can bear. Shake until dry. 

2461. Cleaaiiig Straw Boh' 
nets. — They may be washed will 
soap and water, nnsed in clear water 
and dried in the air. Then wash then 
over with ubite of egg weU beaten 
Remove the wire before washing. 0I( 
straw bonnets may be picked to pieces, 
and put together for children, tie head 
paiis being cut out. 

2462. To Bleach a Faded 
IJresa. — Wash it well in hot suds, 
and boil it until the colour seems to be 
gone, Chen wash, and liuse, and dry it 
in the sun; if still not quite wlute, 
repeat the boiling. 

2453. Bleaching Straw Bon- 
netB, &o. — Wash them in pure water, 
scrubbing them with a brush. Then 
put them into a boi in which has been 
set a saucer of burning lulphur. Cover 
them up, so that the fumes may bleach 
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2454. Olothea Balls.— Fillers' 
earth dried til] it crumbles to powder ; 
moisten it with tho juice of^ lemon, 
add a small quantitT of pearhish, work 
and knead carefully logetlicr till it 
forms a thick paste ; midie into bails, 
aud dry them in the sun. Moisten the 
spot on clothes with water, then rub it 
with the ball. 'Wash out the spot with 
pure water. 

2465. To Wash China Crape 
Scarfs, &c.— It the fabric be good, 
these articles of dress can be washed 
as frequently as may be required, and 
no diminution of their beauty will bo 
discoverable, even when the various 
shades of green have been employed 
among other colours in the patterns. 
In cleaning them, make a strong lather 
of boiling water; suffer it to cool; 
when cold, or nearly so, wash the scarf 
quickly and thoroughly, dip it imme- 
diately in cold hard water in which 
a httie salt has been thrown (to pre- 
ecTve the colours), rinse, squeeze, and 
hang it out to dry in the open air; pin 
it at its extreme edge to the line, so 
that it may not in any part be folded 
together : the mote rapidly it dries the 
clearer it will be. 

2456. To Wash a White Lace 
Veil.— Put the veil into a strong lather 
of white soap and very clear water, end 
let it simmer slowly for a quarter of 
Kn hour ; take it out and squeeze it well, 
but be sure not to rub it ; rinse ic 
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with a di'op or two of liquid bloe. 
Have ready some very clear weak gum- 
arabio water, or some thin starch, or 
rice water; pass the veil through it, 
and clear it by clapping ; then stretch 
it out evenly, and pin it to dry on a linen 
cloth, making the edge as straight as 
possible, opening out all the scallops, 
and fastening each with pins. When 
dry, lay a piece of thin muslin smoothly 
Tver it, and iron it on the wrong 

2467. Blond Xiace may bo re- 
vived by breathing upon it, and 
■baking and flapping it. The use of 
tho iron turns the lace yellow. 
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2458. "WftBhme Bed Furni- 
ture, &o, — Before mittmg into the 
TTtitfr, see that you (iiakB off OB much 
dust OB possible, or you will greatly 
increase your labour. Use no soda, or 
peorlash, or the nrticles will lose their 
tolour. Use soft iratet-, cot hot, but 
wana: hnve plenty of it. Rub with 
mottled Bonp, On wtinging out " 
second lii^uor, dip each piece into < 
hard Tater for finishing. Bhnke 
irell, and dry quicldy. If starch is 
deured, it may be sdlrcd into the 
rinsing vater. 

0469. Wfudiing^thLitua.— 
Half a pound of soap ; half a pound of 
■oda ; quarter of a pound of quict-Ume. 
Cut up the soap and dissolve it in 
half a gallon of boiling water; ponr 
half a gallon of boiling water orer the 
ioda, 6nd enough boiling waler over 
the quick-lime to cothf it. The lime 



poured over it. Prepare each of these 
m eepar^t« vessels ; put the dissolved 
liibe and soda together, and boil them 
for tirenty minutes ; then pour them 
into ajar to settle. 

2460. JJTBB HATINO MADE THH 

Pkgpakation, set aside the flannels 
and coloured articles, aa they 



e boiling. The night before, 
dia collars and wriatbanda of ahirta, 
the feet of etoclcinga, &<!., should he 
rubbed Tell with soap and set to eoak. 
In the inoming pour tea gallons of 
water into the copper, and having 
strained the miiture of lime and soda 
well, taking great c4re not to disturb 
the settliilgB, put it, together willk the 
■oap, into the water, and make the 
whole boil before puttme in the clothes. 
A plate nhoold be placed at the bottom 
of the copper, to prevent the clothes 
fhim bummg. Boil each lot of clothes 
from half an hour to an hour, then 
rinse them well in coM blue water. 
When dry they will be heantifuUy 
while. The satne -Water will do fot 
three Iota. Wash the finer thingg firet. 



imen and your labour, — pour on half b' 
pound of soda two quarts of boiling 
water, in an earthenware pan ; take 
half a pound of soap, ahied une ', put it 
into a saucepan with two quarts of cold 
water ; stand it on a fire till it boils ; 
and when perfectly dissolved and boil- 
ing, add it to the former. Mil it well, 
and let it etond till cold, when it will 
have the appearance of a strong jelly; 
Let your linen be soaked in water, tie 
seams and any other soiled part rubbed 
in the usual way, and remain till the 
following morning. Get your copper 
ready, and add to the water about a pint 
basin full ; when laktvrarm plit in your 
linen, and allow it to boil for twenty 
minutes. Kinse it in the usual way, 
and that is ail which is neccasary to 
get it clean, and to keep it in good 
colour. The above receipt is invaluable 
to hou»ekecpe«. It you have not 
tried it, do ao without delay. 
2463. WiiEs Water IB HiBD, and 
readily unite with sc 



always be proper to boil it before 
use ; which will be found suffidentlT 
efficacious, if the hardness depend 



J upon the impregnation of li 

Even exposure to uie atmosphere will 
produce this efi*ect in a great degree 
upon, spring water bo impregnated, 
leaving it much fitter for lavatory pur- 
poses. In both cases the water ought 
to bo carefully poured off from the aedi- 
nlent, as the neutralized lime, when 
freed from its eitra quantity of carbonio 
acid, falls to lie bottom hy its own 
gravity. To economise the use of soap, 
nut any quantity of pearlssh into a 
largo jar, covered from the dust ; in a 
few days the alkali will become liquid, 
which must be diluted in double its 
quantity of soft water, with an equal 
quantity of new-slacked lime. Boil it 
half an hour, frequentiy stiirijig it; 
adding as mtlbh more hot water, and 
drawing off the liquor, when the reai- 
duom may he boiled afresh, and drained^ 
until it ceases to.,feel acrid to tba 
tongue. 
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i246S. SoiP AND r.inouB uat he 
lAVED by disBolTJn^ alum and thatk in 
brim WBtcr, in which the linen ought 
to be boiled, then well rinsed out, 
and eipoeed to the usual process of 
bleuibing. 

2464. Soap wat be nisPRssEn 
■WITH, or nearly so, in the getting up of 
mualiits and chintzes, which should o!- 
waja be treated agree " - ■' " ' ' ' 
msjiner; that ia, to t 
■water, ani then boil , 

rice water: after wliich they eught not 
to be submitted to t^e operation of the 
Bmoothing iron, but rubbed smooth with 
ft polished stone. 

246fi. Tee Eoonoiit which must 
result from tbest processes renders their 
consideration important to every family, 
in addition to which, wa must state 
tbat the improTements in philosophy 
eitend to the laundry as well OS to the 
■wash-house. 

S46S. Gum Arabio Statch.— 
Frociice two ounces of fine white 
aittbic, and pound it to powder, 
put it into a pitcher, and pour on ii a 
pint or more of boiling water, according 
to the degree of strength you desire, 
OBd then, hat'ing covered it, let it set 
all nJgbt. In the morning, pom it 
earefuOy from the drcgi into B cleaa 
botUe, cork it, and keep it for use. A 
tsblespoonful of gum water stirred into 
a pint of starch that has been made in the 
usual manner will give to lawns (either 
white or printed) a look of newness 
to which nothing else can restore them 
after washing. It is also good (much 
diluted) for thin white muslin and 
bobbinet. 

S467. Hildew out of Linen.— 
Eub the linen well with soap ; then 
scrape some fine chall^ and rub it also 
on the linen. Lay it on the grass. 
As it dric^ wet it a little, and the 
mildew trill come out with a KCCund 

sieS. To render linen, Stc, 
Xnoombustible. — All linen, cotton, 
muslins, &c., &c., when dipped in a 
solution of tungstateoF soda or common 
alum, will become incombustible. 



2469. Sweet Bags for Linen. 

— These may ho composed of any 
miiturea of Uie following articles: — 
flowers, dried and pounded ; powdered 
cloves, mace, nutmeg, cinnamon; leaves 
— dried and pounded — of miot^ balm, 
dragon- wort, southcrawood, ground- 
ivj-, laurel, hyssop, sweet marjoram, 
onganum, rosemary ; woods, such ai 
cassia, juiiipcr, rhodium, sondol-wood, 
and rosewood; roots of angelica, ledo- 



a key to tho said little book, onCiUed 
" How to understand tho instructions in 
' How to Detect Adulteration in our 
Daily Food and Drink' " — for idthough 
the advertisement of the book says t^t 
it gives iostructioDS for the employment 
of "simple means" of detection, the 
meatis suggested are in most caaei 
highly impracticable, and in some in- 
stances dangerous. Thus the housewife 
who sets about the discovery of some 
supposed evil may, by an error or acci- 
dent — the upsettmg of a bottle of sul< 

cciver of gas —do hcrBclf more injury 
in an hour than she would Huffer from 
adulteration in a lifetime. 

S472. Iupea(7ticaei,b Modes or 
Detection. — The writer alluded to 
states that, tn discover the adulteralioni 
in arrowroot, Tou are to " mii it with 
twice its weight of concentrated muri- 
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Rtic atid." To disi^vcr udultemtioiia 
ia flour, you sru to " tako of the sus- 
pected flour about 350 graine, and the 
same quandt}' of Cno sand, and two and 
a half fluid ounces of watei; triturate 
in a mortar the sand and flour for Are 
minutes ; Uien gradually add a little of 
the water, bo aa to dilute it erenly, and 
form a homogeneous paste ; throw the 
whole upon a filter, and take about one 
ounce of the clear liquid, place it in a 
test-glass, and add the same quantity of 
an aqueous solution of iodine." The 
author remarks that this method it 
tedious, and far from satisfoctoiy. Sc 
we thiuki He then gives another :— 
"If chalk be suspected, place a tea- 
spoonful of flour in a wineglass, with 
* a little water, and add a few drops of 
muriatic acid. If chalk be present, ~ 
brisk effervescence will ensue, owing t 
the escape of carbonic acid [it should he 
carbonic acid ^<"]- Lime may be 

instead o 



to detect the presence of bone dust, you 
ar^ told to bum a portion of the sus- 
pected flour, and "if a portion of the 
ash dissolred in water give, with nitrate 
of aiivei', an abundant precipitate, 
phosphate of lime ia present. The test 
of oialate of ammonia may be used tc 
detect lime in the aah, as already ad- 
vised for its diiltotion in flour!" This 
is the character of by far the greater 
number of these "simple"in3trucfious; 
and, lo crown the whole, to enable you 
to delect adulteration in bottled, cured, 
and potted anchovies, with their heads 
decapitated, and their entrails removed, 
you are fevourcd with Mr. Tarrell's 
pen-and-ink portrait of the flsh when 
in a living, or, at least, a &esh and whole 
condition I Among other adulterations 
we therefore discover the adulteration of 
books, by the Introduction of matter to 
give on appearance of learning to their 
pages, and of no possible use to tbe 
buyer, who is compelled to pay sixpence 
for what he ought to obtain at one-sixth 
of that cost. 



2473. How : 






Fraudulent TnAnrsi'EOPLE. — We 
are not about to advise the housewife 
to aet up a chemical laboratory, nor to 
put her husband to tbe expnise of a 
compound achromatic microscope. Our 
instructions wiE neither bura holes in 
her dress, stain her mahogany table 
blacken her nails, make smarting chapg 
in her hands, nor fill her with monoina- 
niacal fears that she ia being ossified by 
bone-dust, or that in a little while she 
will be crystallized all over, like an 
idum-basket. Our apparatus is as fid- 

A hud floor-min. whiiA iriDeoct 

£S 



cs e 



e have not 



This seems a good deal of money, and 

anything but a "simple" -' 

meeting a great evil. But wi 
yet completed our instructions. 

8474, FOBMATION OF " FAHII.T 

CmcLBS." — The mill is the most expen- 
sive item in this table of expenditors, 
and what we propose is this : — " Family 
Circles " should be called for the pur- 
pose of mitigating the evils complamed 
of. Let every "Circle" have ita miB 
—let it be kept at a place convenient 
to all. By such means a capital of 10s., 
subscribed by each member, would be 
sufficient ; a little company would be 
formed, upon a better piinclple than - 
that of "limited liability," since, ths 
capital being paid up, there would be no 
liability at all. What would be the re- 
sult ' Why, that people would obtain 
pure bread, pure coffee, pure condl* 
1 other things, at a cost of 
full iwenti/-^ct per cent, under that 
ahich tktjf tiBw pay far tpuriatl* and 
htiUth-detlreyitig mixiwti. 

247B. Other Evna BNinsg 
Adultbiutioss," — The batcher can- 
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liot adulterate the %eet and the mutlon, 
\nit lie can send home liort iceight i 
aod in cesting up a bill, he can reckon 
the odd ounces it one penny each, 
instead of one halQienn^; and the 
btker, besides putting alum in the bicnd, 
to make it white and retain water, con 
■end heme deficient weight ; the eome 
with tbe grocer, the greengrocer, ond 
the CQal mercliant; the publican can 
pve shott meoBure. and truth up the 
porter to fill the jug and disguise the 
■hoitnesa of quantity ; and the draper 
out slip his scissors on the wrong side 
of his finger, and moke a yard contain 
bnly thirty-three inches. We don't 
mean to say that they do this, nor do we 
mean to say that they lio'i'i, We argue, 
that people ought to potaeis the mtant of 
aaeerlaiHing w/U) among ihopkeeptrt art 
henut, and viho an not; then the 
would meet with justice, and the 
. juflt would suffer for their own aina. If 
wo can succeed in inducing people to 
put these simple auggestions into opera- 
tion,wo shall Wtb done more to remedy 
the evil than Dr, Hassoll and Acts of 
Parliament ; for these hare merely ei- 
posed the defect, frightened everybody, 
ond produced no practical result. 

Simple Modes op Betectino them. — 
Ahhowroot is adulleroted with potato 
tt«rch,sago,_aad tapioca starch. There 
is nouii^ injurious in these adultera- 
tions. When Iar»ly adulterated with 
potato starch, the arrowroot, being 
passed through the hand, imparts a 
alippeiy and g3aze-liko feeling. Pure 
anowioot may generally be obtained 
by paying the best prices. The arrow- 
root packed in tin coses, and palmtd off 
as pure, may genecojly be regarded as 
hiuilT adulterated. 

2477. Anatto is adulterated with 
chalk, wheat flour, rye flour, salt, and 
■oap, and is coloured with Venetian 
red and red lead. It is difficult to 
detect these adultemtious. 

S478. A Stanbopb Less, which 
may be obtained for from Ss, 6(1. to 5n., 
or one of the glass water-bulbs that are 
•old by men m the London streets at 
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penny each, will be of material 
tance in detecting tbe admixture 
of impure substances with articles of 
food. Eren a common phial filled 
with water possesses & stnmg magni- 
fying power. 

S47Q. Bbandt is adulterated with 
cayenne pepper, water, and bomt sugar. 
Setts' B brandy is the best. 

2480. Bread, — Grind your own 
wheat, make your own yeast, and bake 
your own bread. The advantages will 
be immense, and you need not then 
trouble about adulterations. 

2481. The Adulterations op 
Bhead, &x. — Bread and flour are adul- 
terated with fiour of inferior grain, 
Indian com flour, potato fionr, pea and 
bean flour, bone-dust, &c. Hone of 
these are poaitiyely injurious. But 
they are also adulterated with plaster 
of Fans, chalk, alms, &c,, and these 
are highly prejudicial to health, espe- 
cially when token continuously. 

Bread he Adulterated wpth Aluk. 
^Pierce a loaf that is one day old with a 
knife mode very hot ; if there be alum 
pt«sent, it will sdhere in very small 
particles to the blade of the knife, and 
will indicate its presence by a peculiar 
smell. If bread looks unnaturally 
white, and if it gives off a good deal of 
water, and becomes very brittle and 
dry when toasted, alum ma; be regarded 
OS being present, 

2483. To mscovEit whbthib 
Bread be Asdlibeated with Fba 
OB Bran Flour. — Pour boiling water 
upon it, and if the flour is miied with 
the farina of peas or beans, tbe strong 
smell of those grains will become 
manifest. 

2484. To DISCOVER whbthek 
Flour re Addltskated with Chais, 
Plaster of Paris, oe Minerai, Pow- 
DEHS— If containing these admixtures, 
it will be found to be heovier, measure 
for measure, than pure flour. That a 
to Bay, a pint of pure .flour would bo 
overbalanced in the scales by a pint of 
adulterated flour. Slice the sett part 
of a loaf, and put it into a large 
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quantity of water, in an earthen veBBel. 
Place it Orel a slow fire for threo hours, 
pooop nnthe pap, ami lot flio water 
itand. When perfectly oettlcd, pour 
(iff the water, and a enalkj eedinient 
will bo found to cover the bottom of the 
vesaeL Heartburn, inuueiiialaly after 
eating bread, is a aign of ita inipurity. 
Put aomo flour upon a table, and blow 
it gently with tbe breath. If little 
beapa remdn upon the table, resisting 
the action of ttio broatli, and differing 
manifesUy fioni. the indications given 
by other portions when blown upon, 
t£e aubatance thue remaiiiing is impure. 
Potato flour, and indeed all wbiteflours 
Bra beayier than pure wheat. Bake a 
small quantity of the auapected flour, 
until it is of a full brown. Then rub 
it in your handa, or on a table, when 
white particles inll be seen, if chalk or 
plaster of Paris be present. 

24BS. FuBE Wheats^ Flovb is 
remarkable for its cohcsiyeness. If 
wueeied, it will odHere ; it is also very 
li^ht, and may be blown into a cloud 
with the ligbteat breath. It was atated 
in the Parlismeniary Seport, that 
earthy matters ((re not adniiied with 
flour. This means, that Br. Hassall 
had not discovered any. A man waa 
fined at Leeds, not long ago, for adul- 
terating flour with plaster of Paris. He, 
bad carried adulteration to such an 
excess, that it was discovered through 
the illneas of families who had partaken 
of btead mode Irom floui supplied by 

2486. BnTTBB is made heavy by 
water, which may generally be seen 
exuding from bad samples; these 
should De rejected by the purchaser. 

S487. Caibunb rEPPaa,— Having 
four own pestle and mortar, make it 
according to the following instruc- 
tions i— Let a guoBtity bo made at 
one time for the " Family Circle." 
The cayenne of commerce is adulte- 
rated with brickdust, red wood dust, 
Gochiaeal, rermiilion, and red lead. 
The latter two are highly injurious, 
jnd the former ones not very aalutary, 
As to tho means of detecting these, it 



would be a great waste of time to ^d 
them out, since all cayenne is largel)' 
adulterated. Therefore, make your 
own, or— don't use any. 

S488, Cuicoav.— This is the dried 
and roasted root of a plant allied to the 
dandelion, and it ia found by almost 
unanimous testimony to be an agroe- 
ablo flavourer of coffee. Dr. Hasaoll 
denounces the use of chicory, but with 
no sufficient reasoii. He states it to 
be " diuretic and aperient"— qualities 
which we declare to be in its favour, 
for it is the prevailing defect of our 
food that it is too astringent and heat- 
ing, and the fact that chicory finds 
such general approbation we ttelieva 
reata m the very qualitiea which Dr. 
Hassall coodemns. We know a respect- 
able grocer who, before legislation t«ok 
tho matter up, from conaciendous 
motives ceoaed to mii chicory with 
coffee ; the immediate efiect was the 
falling off of his coffee trade, hia 
cu^mera declaring that his coffbe was 
not so good as previously ; and he was 
compelled again to mJT chicory witii 
it, to meet their taste. Chicory is found 
to be " adulteraled " with carrots, 
parsnips, and mangold-wt)rzel, In In. 
Hassall'a papera the names of thoee 
roota are italieaed, aa though tome 
dreadftil diacloaure lay therein. But 
as t^ese roots are all of them highly 
nutritious and agreeable, instead of 
detracting from the clatma of chicory, 
the facta stated rather elevate "chicory 
in our estimation, and point to the pro- 
bability that the met! tnentioned patsai 
^aaliiia hitherto imperficlly atartained, 
and worthy of further examination atyi 
development. Our remarka are not 
merely of conjecture, tier are founded 
upon observation and analysis. 

2489. Chocolate AMD Cocoi,~Tho 
adulterations of these articles pointed 
out by Dr._ Hassall are not of a serious 
nature, being confined to flow, starch, 
potato farina, sago meal, wheat flour, 
tapioca stardi, maranta aiu) other 
arrowroots, tous-les-mois, aud animal 
&ia ; but aa the latter are employed fu 
the roasting of all farinaceous grain^ 
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to prerent llis buming tliereof, and 
alio to pmervB, aafar sa possible, their 
eauBtuil oils ton deatructioa b; beat, 
wa see notHiiig to moke oui readers 
uncomfortabls. Tbose who prefer the 
pura COC04 can obtaia the "mba," or 
more properly "beouB," and grind them. 
But mtaj prefer the soluble cocoa, 
wbicb ia umplr cocoa modified by 
4dmixtur4 irith lesa atimulatjog aub- 

S480. Coffee.— Coffee is edul- 
tei^led vitb chicory, roasted besna, 
peB8> Uid fcomsj but cbieflv bv 
dugory. EaTing your Own □ 



«fuf ahoayt buf/from aftah roait. If 

Son like the flavour of chicory, purcbasa 
.iepai«tely,and'edd totoate. Chicory 
in small quantities is cot, aa has been 
represented, ipjurioua, but bealtliful : 
Ixwause the "taraiacum" root haa been 
mad medicinaUy, and ita name haa 
Ibund a pisce ii> the Phaimacopii 



hop might be jiacarded upon the aama 
pretext. Chicory is a heolttiful addition 
to co&e, but yoa need not pay tbs 
eoSea j>rice for it, Grind your coffee, 
•nd mix it with chicory for yourself. 

3491. CoHintcTioNa i>o Swbit- 
lIEAra are eolouied with pouonous 
ingredients. Avoid them ; there 14 not 
the slightest necessity for luoning any 
(isk. 

8498. CuBBT PowDBBs are but an 
accumulatioa of adulterationa :— adul- 
terated pepper, adulterated coriander, 
f^ulterftted eardamums, adulterated 
giager, adulterated apicea, and bo on. 
WilA sour ^ice-mill and grater, prepari 
pour DICH Jrom the scede and rooli. 
You will thereby obtain a curry powder, 
and be able to produce a curry, that 
-will spread TOUT reputation far End wide. 

3493. CUSTABD AND Eoo Fow- 

UBita contain wheat, potato, and rioa 
flours, and are ooloured with chrome 
yellow, or chromate of lead, and tur- 
meric. They ara not esawtial articles 
of bomeboU ecomnty. 



AKO BUB WITH TUB UBE. SGI 

2494. Qm is adulterated with water, 
sugar, cayenne, cassia, cinnamon, prsina 
of paradise, sulphuric acid, coriander 
seeds, angelica root, callienroat, almond 
cake, orris root, cnrdamum seeds, oratiCT 
peel, and grey and while aalta, and is 
" fined " by alum and salt of tsrtBr. 
The best way is to purchase the 
unsweetened gin, for tbe sweelening 
is employed to disguise (he flayour of 
varioua adulterationa. If you eismino 
gin through a clean glass, it should 
bare no Un^ either of a bluish or 

Cellowiah cast- Tbe cheap gins ehould 
a avoided, and only respectable dealers 
should be resorted to. 

249B. Israouss.— Our chief object 
in noticing tbe adulteration of this 
article is to insure its purity in the 
making of cements, which ia of tbe 
utmost importance. {Ste 22E8.] Isin- 
gtasa ia a prtpsratiDn from flshea' 
bladders, and it is found to be adul- 
terated with gelBtine. Tate a few 
threads of tbe substance, drop some 
into boiling water, acme into cold 
water, and some into linegar. In 
the boiling icafcr tbe isinglass will 
disBolTe ; in cold water it wtjI become 
white and "cloudy;" and in vinegar 
it will swell and become jelly-like. 
In boiling water gelatine will not so 
completely dissolro as isinglass; la 
cold water it becomes clear and jelly- 
like ; and in vinegar it will harden. 

2496. LiHD ia adulterated with 
potato flour, wator, aalta, cjirbonate 6f 
sod^ and caustic lime. Take a small 
portion of the suspected lard, and eya- 
porate it upon a hot iron pan or plate, 
when the admixed aubstanccs will be 
deposited thereon. 

S497. Maemalade is found to be 
adulterated with course apples, Swede 
turnips, and coarse pumpkir- '^--- 



These 



tepid water. Oenerally speaking, bov- 
ever, it is only the low-priced marma- 
lades that are thus sdmiied. 

3498. UiLK is adulterated with 
water, and coloured with tmatto. 

S499. Mveuioi A»D FErpsa tra 
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both kdultentcd «ith inferior grain, 
hiuk* of «eeds, and even diiat of a 
Tariety of descriptioDa. HiiTing your 
pepper'iail], purcbuis tho eeed whole, 
KOO grind for yourself. You will then 
oiitaui the pure nrticla uC a modcrato 

aSOO. Oatueal ia Ddulteratcd -mtb 
Inrley flour snd tho hualu of barley. 
A pint of pure oatmeal will weigh 
beavier Ihaa a pint of tha adulterated. 

3501. PlCKLEB ASH PttEBERTES.— 

These ore found to be adulterated with 
Torioui compounds ; but tbs greatest 
evil lies in tbe fact that tbcy ore fre- 
quently impwpiatod with copper. To 
detect this, put some of the picUc 
cut small, into a phint with two o 
three drachma of liquid ommoiuD, 
diluted vith one half the quanti^ of 
water. Shake the phial, when, if Uie 
minnteat portion of copper be present, 
the liqaid will oisiuae a fine blue 
colour. Id the case of preaerrea, the 
copper probably proceeda fiom the use 
of copper pans in making the pre- 
wrres ; but with regard to picklea, cop- 
per is employed to improve their colour, 
and sulpbuno acid to streogthen bad 
Tincgar. The best way is to avoid pur- 
chasing the pickles sold in clear glass 
hottlea, and presenting a moat tempting 
■ppeoranfe. Take your own jai, or 
jars, and you will find that you will get 
pure Brticles at little more than it would 
coat you to make picklea at home. We 
preaume that in all large towns the 
pickle merchonta adopt the satne plan 
of selling pickles by the quart or gal- 
lon to thoae who may visit their estab- 
lishments ; and also .hat preserves (for 
those who do not make t&ir own) loay 



adulterated with infeiior substances, and 
coloured with bole armcnion and Vene- 

2503._ PoBTEs AKD Ale Ore adul- 
terated with cocculua indicua, tobacco, 
grains of paradise, capsicum, ginger, 
quasMO, wormwood, calamua root, car- 
nway and coriander seeds, orange pow- 
der, liquorice, honey, sulphate of iron, 



sulphuric acid, crCEmi of tartar, alum, 
carbonate of potash, oyster ohella, harts- 
horn shavings, fabia amara, or nui vo- 
mica, and beans for fining. Beer which 
ia quickly "heady," and rapidly intoxi- 
cating, may bo regarded as druf^cd. 
The large brewers supply the purest 
beer. The publicans adulterate it afler 
thn' receive supplies &om the brewers. 

S604. Buu ia adulterated with 
water, and aharponcd with cayenne 
pepper. Let it stand in a decanter, and 
if a cloudy precipitate ia found ftt tha 
bottom, that ia a sign of adulteration. 

SSOB. Sausaoes. — The moat offen- 
live of all adultcrationa are found ia 
these savory mcracla. Horaeflesh, dis- 
eased animals, and odds and ends of 
every description appear in the tempting 
guise of "sausages." To escape thia 
evil, make your own enusagea by tha 
aid of the sausage machine, which 
may be purchased for 30s., and will 
enable you to add many savory moraeU 
to the attraction of your table. Tha 
same machine may he used for CHOP- 

PINO VEQETABLES, Which it wiU dO 

to such perfection that they will per- 
fectly dissolve in soups and stews, and 
afford most delicious made-dishea. And 
in thia, as in tho grinding of wheat, 
you will soon save the coat of tho 
machine. 

2606. Ssvur ia adulterated witli 
the chmmate of potash, ohromate of 
lead, various earths and coloura, red 
lead, carbonate of ammonia, lime, pow- 
dered glass or silei, and powdered orria 

S607. SuoAa is commonly adul- 
terated with fine sand, sawdust, &0. 
Dissolve aome of the su^or in a lonft 
narrow ale-glass, and stir ituntQ all tho 
soluble porta have been thoroughly dis- 
solved. Then allowit to standforsoma 
hours. Sand will sink to the bottom, 
while sawdust will rise to the surface. 
Both tho «nd and the sawdust will ha 
found to be very fine, hut their pre- 
sence will be sufficiently indicated. 
Loaf sugar ia generally 'purer than 
moist sugar. 

2608. Tea is adulterated with 
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Icar^a of tho lycamore, horec-cbest- 
nut, and plum ; with lye ten, which ia 
tnitde ap of tet-dust, Nuid, and gum, 
to give it coTuiiteDcy ; also with Ioivgb 
of ths heech, baBtsrd plane, elm, poplar, 
willow, fnaCT oali, han-thoni, and sloe. 
It is coloured with blncklead, ro»e piuk, 
Dutch [rini, vogeUblo red »nd yellow 
dyes, araenite of copper, cbronii^ and 
bjchioniste of potash. Oreen t«a3 are 
mora adulterated than black. They 
are coloured wit^ Prussian blue, tur- 
meric, Chinese yellow, &a., flaTonred 
with aulphata of iron, catcohn gum, la 
Tsno beno, and Chineaa botanical pow- 
der. Tea leavoa that have been onto 
used are collected, "doctored," Rud 
again sold as fresh tea. Obtain come 
genuine leeTes of tea, moiaten them, 
and lay them out with gum upon 
paper. * Press thcLi betwei^n the leaves 
of boois until dry. When you sus- 
pect a saniple of tea, damp and unroll 
the loarca, and gum and dry them as 
the genuine onea, — you will then be 
able, by cranpaiiaon, to detect the ad- 

SB09. Tobacco is adulterated witli 
rhubarii, polate, coltsfoot, dock leaves, 
Bawduit, malt combings, and medi- 
cinals. The leaves may be unrolled 
and compared, as rerommcuded ao the 

3S10. W::tEB are adulterated with 
the jnioe of elderberries, gooseberries, 
bop champagne, cider, tJie juice* of 
various fruits, known aa Briti^ wines, 
and coloured by means of logwood, 
burnt sugar, and other ingredients. 

S311. Tub Bssult of these in- 
quiries prores that a majority of articlei 
sold are adultciuted. But It is also 
proved that a majority of the sub- 
stances used for adtdteratiuna are not 
positively injurious, though they ai'e 
ftnudulently substituted for the genu- 
ine article. 

3512. Thb followino ahb IlKmi 
which, if acted upon, will turn these 
discoveries to pmcticij accau 

i. OrindyoiiT own reheat, ani make 
yeur hrtad at hone. 

ii. Avoid gran pie&ln , 



picila artiJciaSy raited to a hrighl 
iii. Avoii kright-rtd ptpftrt, tpleet, 

i». Furehati ipirili and beer of Isrgt 
dealer* and brtirert. 

V. Aroid colow-ed eon/eeltoni, — eipe- 
eially ihoee that art green, Hue, or red. 

vi. Weigh and miature your pur- 
ehaiei ulfifn ikeg are tivugAl Kerne. 
¥ou will thv» not onlj/ eeture your Jutl 
amount, but mill arrive at a knoaledge 
of the proper teiighli of pare artieUt, 
and bi eiaiated in the rpietiort of the 
epurioui. 

8613. Bread contains eighty bu- 
tritious parts in iOO ; meal, thirty-four 
in 100 ; French beans, ninety-two in 
100; common beans, eighty-nice in 
100; peaa, ninetj'-three ii ' 



igetables compared, produce only 
ight pounds of solid matter in IDO 

Cunds ; carrots and spinach produce 
irteen in the aame quantity ; whilst 
too pounds of potatoes contain twenty- 
Sve pounds of dry substance. From a 
general estimate it results, that one 
pound of good bread is equal to two 
pounds and a half or three pounds irf 
mtatoes; that seventy-five pounds ot 
iread aqd thirty of mest may be sub- 
tituted for 300 pounds of potatoes. 
The other substaneea bear the Killowing 
proportions; four parts of cabbage ta 
of potatoes; three parts of turnip* 
ne of potatoes; two ports of carrot* 
and spinach to one of potatoes ; and 
about three parts and a half of potatoes 
to one of rice, lentils, beans, French 
beans, and dry peas. 

SS14. Use of Fruit.— Instead 
of standing in any fear of a generous 
consumption of ripa thiita, wo regard 
them as conducive to health. We have 
no pattenee in reading the endless rules 
tn ba obaervcd in fliis particular de- 
partment of physjeal itomfort. No onp 
<-ver lived longw or freer tkim disease, 
by discarding the fruits of the lend in 
which he finds a home. On the eou- 
trary, they' are necessary to the pro- 
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3a4 UE WHO sbbIes wbll kbe 

■errstioD of health, and aro theiefure 
designed to nmkB their appearance ol 
the very timj when the cooditioQ of the 
body, operated upon by deteriorating 
causes not always undentood, lequiccra 
their renovating influences. 

S61S. Blaokberries ara 
betwflcial in cases of dyBentery. 
berries are healthful eating. Tea made 
of the roots and leaveB is good; and 
syrup made from the beiTies eiceUenC. 

2Bie. <' Homing's Uilk,' 

soys an eminent German pliilosopher, 
"commooly yields same hundreddis 
more cream than the evening's at 
same temperature. That millced at j 
furnishes the least ; it would therefore 
be of advantage, in making butter, &c., 
to employ ths morning's nulk, and keep 
the evemng's for domestic use." 



2017. Bills of Excliange and 
PiomisBoiT Note*. 

IitLiini Biu, or Eicbirsi. I 
or Order Tar Uie pojiuiit t 

oth«rwiifl thmoadBm^nEljOf uy 



2518. A TaUe of tlie Number of Days, from any Day of any 
one Uontli to the aame Day of any other Konth. 
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